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THE MOST COMPLETE LINE # 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINER 
will give you | a 
BETTER YIELD—better casings, | 
Will save maintenance ® 
and labor. 





Write for catalog 
and information 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do,..tecommend the 
best type and size of machine 
for your specific need. 
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STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer : ¢ 
assures that the meat, cure and spice will mix uniformly. 

A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
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Highest Reputation 
4 Most Complete Line 
: Best Service 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cites 
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Why do more famous-brand bacons rely on new super- 
clear 75BF PLIOFILM than on just about any other 
packaging film? i 

Some of the leading factors influencing the big switch 
to PLIOFILM are shown to the right. Best thing about it 
all is this: PLIOFILM is low in cost, works beautifully on 
your automatic packaging machinery and has “buy me” 
appeal! 

SEND A POST CARD to the Goodyear Packaging Engi- 
heer for facts on the best thing that’s happened to bacon 
in years! Address: Goodyear, Packaging Films Dept. 
X-6419, Akron 16, Ohio. 
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GREASEPROOF —won’t spot 





Ties , hy 
BACONS ARE HOG WILD ABOUT ME! 


Plofilm, a rubber hydrochloride ~T. M. The Goodyear Tire & Rubber Company, Akpon, Ohio 
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Chill grinding * 
with pure 


Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 


See page L/Pu 


Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 
150 East 42nd St., New York 17, N.Y. 1 
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(Elevating and Stationary) 


_..17. Heaturing Grip-Strut Safety Grating, pro- 
-...¥7 Qvide an ideal safety stand for all meat pack- 
_..1§ fing operations: around saws, work benches, 
-...91 Pboning and cutting operations, or wherever 
4 ..23 [safety is a factor. They are sanitary and eas- 
_...22 filycleaned (can be swept or washed) because 
...27 fall vertical surfaces of GRIP-STRUT are 
_...28 [readily accessible. Non-skid in ALL direc- 
..29 tions, rugged yet light in weight, the adjust- 
..37 fable leg shoes allow for raising and lowering 
..46 the platforms and for levelling on uneven aa 5 
floors. B.A.I. accepted. Wide range of sizes _,.", 2 483" 

available. Write for full details and prices —-¥'-. 
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UNNING GLOBE No. 10860 
Elevating Platform for back-split- 
ting, washing and shrouding cattle. i 
WINKLE, Increases production, reduces opera- Tis 
do 5-8669 tor fatigue and eliminates lost motion. Platform sizeis  __ 
“K 4'0’x 2’6", height 18” at low point and 62” at high, 
Safety Grip-Strut floor, operates from plant air supply — 
OMPSON 85 to 100 PSI. — 
) 
Bldg., (2) 
* Platforms shown are 
floored with patented 
Grip-Strut Safety Grat- 
ing, for maximum 
Board strength with minimum 


weight, providing a posi- 
tive NON-SKID surface 
under all conditions, in 
one single unit. 


(PATENTED) 


Globe equipment is now available 
through ''NATIONWIDE"' 
leasing program 


The GLOBE Company 


4000 S. PRINCETON AVE. ¢ CHICAGO 9, ILLINOIS 
















Representative. Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
etaeisabies he South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 





gives your product EYE- APPEAL 
» that produces SALES APPEAL! 


With BOLOGNA-TONE your product 
has that freshly-cut appearance—that. — 
mouth-watering bright color that holds 
longer. 


BOLOGNA-TONE (Approved by ull 


is a heavy liquid with just the RIGHT — 
color. It is an intense red, processed — 
from quality Paprika. Because it’s @ 
liquid, there are no specks, you’re sure — 
of uniform complete dispersion. 


Se siecle upialdnaie 


Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 





ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 


If yow re not completely happy, 


we'll give you a refund on 


the unused portion and pay 
the freight BOTH WAYS! 


BALTIMORE SPICE COMPANY 


12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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Taylor FULSCOPE* Controller and FLEX-O-TIMER* Timed Program Controller on Hormel’s baby food line. 


Hormel guards baby food quality 
with Taylor fully automatic system 


THE GEO. A. HORMEL CO. at Austin, Minnesota, relies on a Taylor 
fully automatic retort control system to assure quality and economy 
in their broad baby food line. 


With the exception of pushing the start button all manual opera- 
tions are eliminated. Entire cook from pre-heat to sequence control 
resetting for next cycle is fully automatic. With this Taylor system 
both man power and production equipment are used to maximum 
efficiency. Automatic control of temperature and pressure saves 
steam. The precise timing afforded means maximum production with 
complete uniformity of product — cook after cook. 


In addition, the Taylor retort control system can be changed in 
minutes from one form of cooking to another. You get full use and 
full capacity with virtually no loss of time. For further information 
consult your Taylor Field Engineer, or write Taylor Instrument Com- 


panies, Rochester 1, N. Y., and Toronto, Ontario. 
*Reg. U.S. Pat. Off. 


High speed continuous heating in the 
Calefactor demands precise control which 
is effected by regulating direct steam 
injection in response to accurate sensing 
of product discharge temperatures. 


Laylor Lustrumenta MEAN ACCURACY FIRST 
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VU MD erA 


NO BRUSHES 


BARREL 
WASHER 


@ Spray type cleaning—there are no 
brushes to wear out. 














@ Re-uses same water—up to 200 bar- 
rels washed without water change. 


@ Exhaust fan removes excess steam. 


@ Time of washing optional—can be 


made completely automatic at extra 
cost. 


@ Cleaning solution tank can be lo- 
cated along side of (as shown) or 
under dock, or on floor below. 


@ Water temperature maintained by di- 
rect steam injection — thermostatic 
control at extra cost. 


@ Barrels are washed cleaner. 


@ Will handle dented or out-of-round 
drums and clean them thoroughly. 


Write 


THE DUPPS CO. 





GERMANTOWN, OHIO 


TS 
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This 
Symbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 


by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 


Look for this symbol and let it 
light the way for you to better @ 
buying. 





MMT 
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Grind the nub when you sharpen the knife and 
maintain accurate clearance between knife and bowl. 


CHOP-CUT 


“the sausage meat cutter that can’t throw knives” 


Increases capacity in relation to bowl size, power demand, and 
time cycle. Produces tender, juicy sausage of high moisture content 
and higher profit potential. 


BOSS J CHOP CUT ; 
— See it soon ..,. and make your 


own comparison with other machines 
offered for the same type of work. (We 
will furnish a list of satisfied users... 


many in your own area.) 
WE PREDICT 
that you will evolve a whole new set 
of standards for the preparation of your sausage emulsions. 


WE PREDICT 


that you will buy the cutter that “can’t 
throw knives.” 


THE Cneinnidt wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Fresh whole chunk or sliced 
frozen meat processed. 


Heavier construction adds 
stamina. 


Higher speeds increase 
capacity, 

Bowl revolution counter in- 
creases product uniformity. 


Extremely low temperature rise 
imparted. 


Stainless steel knives. 


Patented design prohibits 
“throwing” of knives. 


Integral nub maintains accu- 
rate knife-bowl clearance. 


Size 56 provides 8 knives, 
350# capacity — 50 H.P. 
motor. 
Size 70 provides 12 knives, 
700# capacity — 100 H.P. 
motor. 


BOSS unloader empties bowl 
in 30 seconds. 


Prompt shipment. 


. Chop *Cut machines of earlier 


manufacture may be converted. 

















“| find the PURCHASING 
GUIDE most valuable 
when | have to produce 
results quickly...” 


A. L. Roth 


Purchasing Agent, Krey Packing Co. 
St. Louis, Mo. 


“Even with 34 years experience as a Purchasing Agent in the 
Meat Packing Industry, I find the Purchasing Guide a very 
handy and useful aid. 


“With the hundreds of products used each year in a Meat Pack- 
ing operation, it is impossible even for an experienced man 
to know all the sources. I find the Guide most valuable when I 
have to produce results quickly and do not have time to search 
for information. It is helpful, too, to have information in a con- 
venient package, as it is difficult and expensive to keep a really 
up-to-date catalog file.” 


KEY PACKING coNPany 


3° LOurs. wssoue: 


The Krey Packing Company, of St. Louis, now in its 76th year, 
is headed by John F. Krey II, grandson of the founder. Besides 
the main plant, a separate canning unit is located at Belleville, 
Ill, and a processing plant in San Francisco. Krey was among 
the first in the industry to have federal inspection and to affiliate 
with the American Meat Institute. 


the only complete source of buying information 
for the meat industry! 
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This bacon was not 
protected with 
Pfizer Isoascorbic Acid 



























Does any of your bacon ever become dis- 
colored like this after a day in the retail- 
er’s showcase? Not so appetizing, is it? 
But color can break down in meat that’s 
still perfectly fresh. The trouble is the 
housewife, who judges freshness by 
color, doesn’t appreciate this. Time and ree te nt 
factors, such as the fluorescent light in i 
showcases, cause color change. Protect 

your bacon and other meat products 

against this sales handicap with Pfizer 

Isoascorbic Acid. 


Which bacon would you bring home? | 


Ours. wSS0uN 





This bacon was 
protected with 


Pfizer Isoascorbic Acid Actual comparison photos taken after a day in the showcase under fluorescent lighting. 


ty 


#*s 


Every housewife wants to unwrap bacon 
that has the deep red, appetite-appealing 
color you see here. Isoascorbic Acid in- 
sures this better cure color, makes fresh- 
: looking color last much longer in the 
showcase, too. Improve your bacon sales 
the easy, low-cost way. Cure with Pfizer 
Isoascorbic Acid. 








Turn page for directions on how to use 
, eye" Pfizer Sodium tsoascorbate and Isoascor- 
bic Acid. Mail coupon for free sample. amp 
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How to insure that your bacon 
is the one that goes home. 


Protect the all-important eye - appeal of your meat products 
with Pfizer Ilsoascorbic Acid or Sodium Isoascorbate. 


@ You can extend the color-life and enhance the eye-appeal of 
sliced cured bacon simply by spraying with a water solution 
of Isoascorbic Acid or Sodium Isoascorbate. 

Tests show that one gallon of a 10% Isoascorbic Acid solu- 
tion applied as a spray will treat 10,000 pounds of bacon for 
only 2/100 of a cent per pound. The solution should be pre- 
pared fresh daily and stored in glass, enamel, aluminum, 
plastic, or stainless steel containers. 

Pictured above is one of the various commercial spray in- 
stallations available, which you can use for bacon and other 
cured meats. 

You can also effectively use Sodium Isoascorbate during 
the curing of bacon, whether the stitch-pump, dry cure, or 


BUILD SALES! MAIL THIS ACTION COUPON TODAY! 


| want to see what [_] Pfizer Isoas- NAME 


semidry-cure method is used in your production. 


In the stitch-pump method, you add Sodium Isoascorbate at 
a level of 7% ounces per 100 gallons of pickle. This level 
produces better initial color when the bacon is sliced and 
assures longer showcase life to “shingle-packed” bacon. 

For the dry and semidry-cure methods, up to % ounce of 
Sodium Isoascorbate should be added to the curing salts used 
per 100 pounds of meat. Complete distribution of the Sodium 
Isoascorbate throughout the curing salts mixture is necesa 
or uneven cure-color may result. 


Mail the coupon below for more details on how Pfizer leoth 
corbic Acid and Sodium Isoascorbate can improve the salet 
appeal of your meat products in the retailer’s showcase. — 


Quality ingredients for 
the food industry 





corbic Acid or (_] Sodium Isoascor- 
bate can do for my products. Please POSITION 


for over a century 





send me a work sample and include COMPANY. 





your Technical Bulletin 94—Pfizer 
Products for the Meat Industry, plus STREET. 








a convenient wall chart for preparing 
Isoascorbic solutions. CITY. 


Science for the 





F Ba : id's 
CHAS. PFIZER & CO., INC. Chemical Sales Division 630 Flushing Avenue, Brooklyn 6, N. Y. Wor 
Branch Offices: Chicago, ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. Well-Being 
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division of International Basic Economy Corporation 
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< OUR 77th YEAR; 


SERTH. LEVI & CO., INC- 
“THE CASING HOUSE” 


CHICAGO e NEW YORK e LONDON 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 














CHAS. 2653 OGDEN AVENUE 


HOLLENBACH CHICAGO 8, ILLINOIS 


ince 








STURDY 


construc. / BACON HANGERS 
STAINLESS STEEL '$3 Sicner 
RUGGED—will not LOWER MAINTE- 
pit or corrode NANCE COST 
OTHER STAINLESS STEEL PRODUCTS AVAILABLE INCLUDING 


SHROUD AND NECK PINS ... . FLANK 

SPREADERS .. . SKIRT HOOKS ... 

STOCKINETTE HOOKS .. . BAR HOOKS 
- WIRE MOLDS SCREENS 


Mensfacturers of Stainless Steel Equipment 


SMALE METAL PRODUCTS, INC. 


2632 S. SHIELDS AVE. CHICAGO 16, ILL. CALument 5-8830 














BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA Miiumumencerenn 








For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among % 
magazines published — 
for the meat packing © 
and allied industries. 


First— in everything that 
helps to make oa 
good magazine 
great... 


First— in editorial content 
- - editorial service 
- - in number of 
pages - - in adver- 
tising ... 


First— to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices... 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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BUILD UP YOUR OLD-FASHIONED, 
COUNTRY-CURED FLAVOR WITH HVP” 


HVP is Hercules hydrolyzed vegetable protein 
—a product that is causing more and more 
food processors to take a new look at their 
formulations. 

In baked ham, for example, HVP adds a hint 
of a distinctive new taste reminiscent of the 
old, slow-cured country hams. Manufactured 


from nutritious wheat, HVP in liquid form can 
be easily added to regularly prepared cures to 
add a pleasant and distinctive flavor. 

In sausages, as well, a little HVP makes a big 
difference. That’s why we say “Do your flavor 
a favor” with HVP. We'll be glad to provide any 
food processor with full information on HVP. 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street, Wilmington 99, Delaware 
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A Pretty Good Year 


Some day 1958 may be recognized as the 
year when the meat industry opened the door 
to progress, profits and greater stability. 

| There were several significant develop- 
ments during the period: 

| A number of packers improved their earn- 
ings; more important, they appear to have 
done so by tightening up their own opera- 
tions and sales practices rather than by riding 
in on the crest of a wave. 

Continuous and semi-continuous processes 
and automation moved to “just around the 
corner” for some meat plant departments. 

The segments of the industry which were 
arguing so vocally a year ago are now trying 
cooperation. 

Several state legislatures were convinced 
that meat inspection is a protective service 
for which the public should pay. Congress 
was persuaded to give the federal meat in- 
spection service almost as much money as 
it needs, 

An unpalatable “humane slaughter” law 
(not so bad as it might have been) may spur 
progress in this whole area so as to yield a 
positive gain. 

While extension of government regulation 
is always unwelcome, Congress modernized 
the rules for the industry in the least ob- 
jectionable manner and eliminated some trou- 
blesome conflicts. 

Producers appear to be developing meth- 

ods which will furnish processors and con- 
suméers as much meat as they can handle 
and eat. 
We add these factors up to the conviction 
that while 1958 has been a pretty good year 
in itself, it is also an indicator of much bet- 
‘er years to come. 





























































































































- News and Views 





An Anesthetizing facility for the humane slaughter of calves 


and lambs now is being built at the Geo. A. Hormel & Co. plant 
in Austin, Minn., H. H. Corey, chairman of the board, an- 
nounced at the company’s annual meeting this week in Austin. 
Corey said he expects Hormel to be the first packer of national 
size to comply completely with the new federal Humane 
Slaughter Law. The new law requires all packers selling to 
federal agencies to apply acceptable humane slaughter meth- 
ods by mid-1960. The Secretary of Agriculture by March, 1959, 
is to make his initia] designation of what will be considered hu- 
mane. Corey said that the Hormel innovation of anesthetizing 
hogs before slaughter was the catalyst which caused Congress 
to realize that humane slaughter is feasible, but that it was 
the humane societies which applied the pressure that resulted 
in the new law passed last summer. With the recent completion 
of a hog anesthesia installation at the Hormel abattoir at 
Mitchell, S. D., all four of the company’s plants now use this 
method, Corey pointed out. He also said cattle stunning now 
is done at all Hormel plants in a manner acceptable to the 
humane societies. 

New break-throughs in keeping costs competitive and im- 
proving products were reported by Corey. “In the past year,” 
he said, “we have achieved a break-through in certain plant 
productions in automation, always a difficult thing to do in 
packinghouse processing. Steps are now being taken to get 
such processes into operation, enabling us to make a better and 
more uniform product and eliminate much cubic feet of operat- 
ing space and multiple handling. Also, we have developed 
improvements in certain cures requiring less equipment, less 
space and Jess handling. The adaptation and use of new ma- 
chinery is extremely important. We are alert to its possibilities 
and have developed certain adaptations in certain departments 
that will improve our uniformity of weight, our general handling 
and our packaging. There has proven to be an unlimited field 
for research and development in simple devices, for example, 
in stockinetting hams, applying labels or filling cans. Such im- 
provements have been developed in a very painstaking manner.” 


Checking of Inshipments of meat into California at border 


stations by the state department of agriculture would be per- 
mitted by a bill to be sponsored by the California Cattlemen’s 
Association in the 1959 legislature. The cattlemen at their annual 
meeting in Santa Rosa also asked the Interstate Commerce Com- 
mission to break down its report on rail shipments of meat and 
packinghouse products into the state according to elassification 
such as beef, pork and lamb. The group urged the U. S. De- 
partment of Agriculture to continue cattle hides on the surplus 
commodity list. 


Pork Cut Futures trading has been rejected by the Chicago 


Board of Trade and the provisions committee of the American 
Meat Institute as unworkable. The decision does not affect the 
proposal to establish a futures market in live hogs. 


A Budget of about $80,000,000,000 is expected to be proposed 


by President Eisenhower for the government's 1960 fiscal year. 
Republican Congressional leaders, who met with the President 
this week, said he is aiming toward “as close to a balanced 
budget as possible.” No major tax changes are expected. The 
gasoline tax, however, maybe raised 1c or 1%c above the pres- 


ent 3c a gallon to increase the highway trust fund. 





Century-Old Esskay’s 


Newest Plant Addition 


is Highly Mechanized 


Pork Cutting Floor 





versary this year, The Wm 

Schluderberg-T. J. Kurdle 
Co. of Baltimore recently com- 
pleted its 14th plant expansion 
program. The firm had its begin- 
ning in a butcher shop founded 
by William Schluderberg of Bal- 
timore in 1858. 

Fittingly, the latest expansion 
step has created the meat in- 
dustry’s first all-stainless steel 
pork cutting department housed 
in a new plant addition. Space 
vacated by the transfer of the 
cutting department has been 
converted into a sausage and smoked meats processing area 
housing seven Julian automatic smokehouses and stainless steel 
cooking facilities. 

The present Esskay plant, the largest on the east coast, was 
constructed in 1920 upon the formation of the company when 
Wm. Schluderberg & Son and Thos. J. Kurdle joined forces. 
Thomas J. Kurdle founded a butcher shop in 1870 which grew 
into a chain of meat stores supported by its own slaughter 
facilities. The two older plants were located in Baltimore's 
Highlandtown section. The original Schluderberg plant was 
constructed in 1867 and the Kurdle plant in 1901. 

Upon the combination of the organizations, George 
Sehluderberg, son of the founder, relinquished control to his 
son, William F., who remained president of the firm until his 
death in 1957. Thomas J. Kurdle passed his interest to his 
son, Joseph Kurdle, who served as executive vice president 


r celebrating its 100th anni- 


|. Main conveyor carries the sides paj 
ham scribing, shoulder cutting and bi 
scribing and ends at shoulder break 
2. The rough-cut hams take shape at th 
station where they are faced and h 
removed. They continue past the collati 
and defatting stations. 

3. After loin scribing, the side is chu 
to the loin and belly workup con 
Here the first operation is loin pull 
The stainless steel apron next to ce 
connects with the loin inspection, 

and grading conveyor. 

4, The neckbone lifters are located 
rectly across the neckbone trimmers 
use a power knife to remove meat. 

5. At the end of the main conveyor 
the shoulder breakup station. 
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until his death: in 1957. The two leaders under whose direction 
the firm enjoyed its great growth died within 23 days of each 
other. Management has since passed to Theodore E. Schluderberg, 
president, and Albert B. Kurdle, senior vice president. 

Plans for the original plant and all the subsequent additions 
were drawn by Henschien, Everds & Crombie of Chicago, in 
cooperation with top management, including R. H. Funke, vice 
president for production, and his mechanical and industrial en- 
gineering staffs. Because of the employment of master planning, 
the plant has a coordinated and orderly flow of product though 
it has been expanded five-fold. The new cutting floor, which was 
engineered, furnished and installed by Allbright-Nell Co. of 
Chicago, is an excellent example of planned growth. 

The 120- x 66-ft. cutting department in its new building has 
many interesting features. The 
walls are tiled and the ceiling 
is finished with a washable 
acoustical material that dead- 
ens sound. All the equipment, 
including conveyor flights and 

he sides pal frames, is made of stainless 
ting and kif stee], The room is floored with 
Ider brea vitrified brick. All these fea- 
shape at fi tures add up to easy sanita- 
ced and hie. TN aes oe 
+ the cellar tO» reports plant superintend- 
ent William G. Hupfeldt, and 
side is chia their additional cost is justified 


in terms of better and 
quicker sanitizing. 

The department is 
refrigerated with fin 
type direct expansion 
coils, while Rear 
cent fixtures provide 
ample illumination at 
the various butcher 
stations. 
se hci ae The equipment can 
kup convey ; ; a — handle from 150 to 
s loin pulling 4 , a 500 head per hour 
xt to con with a minimum loss 
ction, in efficiency. The number of butchers needed to perform a spe- 

wr," me cific operation is coordinated with the cutting rate. 
re located @ ‘ An Anco finger conveyor brings the chilled carcasses from the 
trina i ad ee coolers to the cutting department. The carcass is cut down and 
2 meat, i ; fp i fl : . 
in conveyor ae Pe ” falls on the main breakup conveyor which is about 50 ft. in 
: ‘ail ; FS length. The breakup conveyor feeds into the ham, side and 
Me , shoulder conveyors. 

The first operator scribes the hams with a B & D power saw 
and the severed ham is deposited on a Y-shaped stainless steel 
chute. The cut is discharged in front of the band saw at which 
a butcher removes the hind feet and hock. The ham then slides 
onto the inside conveyor of the two-conveyor system used, each 

of which is 41 ft. long. The ham travels past the 
ham trimming and _ tail removing stations, two on 
each side, to the ham skinning and collaring loca- 
tions. These latter four stations are equipped with 
four stainless steel pan type ham saddles mounted 
directly above the inner conveyor. The butcher picks 
up the oncoming ham with a minimum of reaching 
and places it in the saddle. He allows the ham skin 
to fall directly on the conveyor which carries the 
skin past four retrimming stations and discharges 
fat in a stainless steel screw that feeds a truck. 
After the ham is removed from the saddle it is 





6, The split side travels past the deflector that guides the fatback 
to the trimming butcher. 

iz Directly in front of and below the loin pulling station is the 
Place where loins are trimmed. The trimmed cuts are placed back 
on smaller conveyor for movement to grading-wrapping location. 
8. After Passing under the belly roller, the side is freed of its rib 
section at this station, which parallels the loin wrapping location. 
9. Picnics and butts are graded here and placed on shelf trucks. 
The butts are wrapped individually in parchment paper. 

10. Trucks are sanitized and serviced in this cleanup alcove. 
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placed on the outer conveyor that 
begins at this station. Sterilization 
boxes here, as well as at all other sta- 
tions, are made from stainless steel. 
The collared ham travels past six 
defatting stations, which also can be 
used for boning, and is guided with 
a deflector bar into a spiral stainless 
steel chute down which it slides to 
the ham grading spot in the curing 
cellar. 

Sides moving along the main break- 
up conveyor continue past the station- 
ary shoulder cutter. In addition to the 
conventional groove in the conveyor 
slats, a shadow light helps the oper- 
ator place the side for the proper 
cut by casting a narrow shadow along 
the exact line where the shoulder 
should be severed. The next operator 
scribes the ribs. The side then is 
deflected by a stainless steel roller 
onto the side workup conveyors. The 
two conveyors for the loin and belly 
have a total length of 72 ft. 

The loins are pulled from the 
anchored sides at the first three sta- 
tions and flipped to a glideoff chute 
that deposits them on the auxiliary 
loin workup conveyor. This 40-ft. 
conveyor starts with the loin trimming 
station where the loins are defatted, 
if necessary, to meet the company’s 
rigid quality specifications. The loins 
are replaced on the conveyor and 
travel to the grading and wrapping 
station. All loins and butts are in- 
dividually wrapped in parchment 
paper and placed on shelf trucks for 
movement to the order assembly 
cooler; fresh cuts are boxed to order. 
Esskay’s business has been built on 
freshness, and the firm believes that 
holding the product loose until ship- 
ment keeps it fresher. 

It is basic Esskay policy to schedule 
pork cutting to meet immediate de- 


mand and to hold product stocks to 
the absolute minimum, says O. B. 
Smith, vice president of sales. Fur- 
thermore, the firm confines its deliver- 
ies to an area that can be reached 
with an overnight haul. 

The end of the loin pulling con- 
veyor adjoins a dead square-roller, 
glide-down section. As the side starts 
down, while still anchored to the loin 
pulling section, it causes the square 
rollers to rotate and the side lifts free 
of the anchoring hook. 

The side is positioned for the Anco 
belly roller and continues past the 
two rib lifting stations and on to the 
stationary side splitter where a 
shadow light is used in positioning 
the side for separation of the two 
cuts. The segments are separated by 
a deflector plow as they clear the 
splitter. The fat back is removed with 
a Denver knife and the back con- 
tinues to the fleshing station where 
an operator removes the skin with the 
aid of a Townsend skinner, 

The bellies go to the belly trim- 
mers who square them and pass the 
trimmings to retrimmers. 

Back on the main breakup conveyor 
the shoulder section moves past the 
neckbone lifters who, after removal, 
pass the neckbones across the table 
to a trimmer who uses a Bettcher 
circular knife. A V-shaped guard in 
front of the trimmer prevents the 
sharp edges of the bone from striking 
his hand. This feature was designed 
by the plant safety committee, reports 
plant superintendent Hupfeldt. 

The shoulder continues to the final 
station on the main conveyor where 
an operator uses a circular band saw 
to divide the shoulder. Front feet and 
hocks glide down a chute to a stain- 
less steel trimming table. 

Along the 96-ft. shoulder workup 


ee 


conveyor, the picnics are trimmed an( 
butts pulled at the first stations, whic 
lie on opposite sides of the conveye, 
Blade bones are removed from th 
butts and the lean removed from th 
plates at the next five stations. Th 
butts are then graded, wrapped and 
placed on shelf trucks and the picnics 
are graded and placed on trucks. The 
jowls and plates pass under an Ang 
roller and on to the trimming stations 
where they are fleshed. Jowls ar 
slashed at the final stations. 

The entire cutting job is done om 
one floor, including the retrimming, 
This simplifies supervision, assures 
workmanship and paces the whok 
operation uniformly. When it is fin. 
ished, it is all finished, says John 
Simon, pork superintendent. 

The loin pulling, belly trimming 
and main breakup conveyors have 
variable speed drives, while the ham 
and shoulder conveyors operate at 
constant speeds. Fixed speed con- 
veyors are served by fixed stations 
that are manned according to con- 
veyor volume while the variable speed 
conveyors possess ample room for the 
butchers needed when output rises. 

The main conveyors are powered 
by individual motors. Floor-mounted 
motors are protected by concrete 
curbings from excessive wetting dur- 
ing cleanup. 

Management is well pleased with 
the performance of the new cutting 
department, comments president 
Theodore E. Schluderberg. Productiv- 
ity has been increased by complete 
conveyorization of operations that 
were once done manually. The equip 
ment has simplified the job of main- 
taining a high level of sanitation. Most 
important, it permits Esskay to main- 
tain its standard of freshness. Hogs 

[Continued on page 32] 


WM. SCHLUDERBERG.T. J. KURDLE plant in 1958. Addition on the left houses the company's new pork cutting department. 
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Swift Earnings Fell in 1958 But Company 
Has Readied Plants for Future Profits 


Dollar sales of Swift & Company, 
Chicago, reached a new high during 
fscal 1958 but earnings declined more 
than 25 per cent to $10,048,372 from 
the 1957 figure of $13,537,821, presi- 
dent Porter Jarvis announced this week 
in his annual report to shareholders. 
The dollar sales of $2,645,388,982 
for the 53-week period ended Novem- 
ber 1 were up 4 per cent over 1957. 
The previous high of $2,597,203,715 
occurred in 1953. 

The increase in dollar sales was 
due to higher price levels as total ton- 
nage for the year declined 2.3 per 
cent, principally because of reduced 
livestock supplies, Jarvis said. 

Earnings per share this year were 
$1.70, compared to $2.29 in 1957. 
The 1958 net averaged 0.4c for each 
dollar of sales, against 0.5c a year 
earlier. 

Federally inspected beef production 
during the fiscal year was down 7.2 
per cent from the same period in 
1957, Jarvis noted. Pork was down 
2 per cent, veal 24.5 per cent and 
lamb 6.5 per cent. 

“Industry efforts to utilize current 
capacities more fully intensified bid- 
ding for reduced livestock market- 
ings,” Jarvis reported. “As a result, 
livestock prices were high relative to 
selling prices of meat. This situation, 
together with the general upward 
trend of marketing costs, produced 
almost continuous pressure on profit 
margins. 

“Results in beef, veal, lamb and 
pork divisions were unsatisfactory. Im- 
provement was made in the refined 
fats and oils section, as well as our 
dairy and poultry and feed sections.” 

Jarvis termed the company’s finan- 
cial position as “strong.” Working 
capital increased $43,689,866. The 
ratio of current assets to current liabil- 
ities is 2.87 to 1, compared with 2.41 
to 1 last year. During the year, ar- 
rangements were made for the place- 
ment of $50,000,000 25-year deben- 
tures, bearing 434 per cent interest. 
Of the total, $34,550,000 was received 
in October, and the balance of $15,- 
450,000 is to be received in January. 

“Our organization has worked dili- 
gently on expense management and 
achieved effective progress despite ris- 
ing labor rates,” the Swift president 
Pointed out. “During the year, wage 
rates in meat packing plants increased 
15% per hour. For the second year, 
however, total employment costs were 


teduced. This year the reduction was 
$13,969,000. 


“Production and distribution facili- 
ties have been consolidated to improve 
results. Several of our meat packing 
plants, which would have required 
very substantial capital expenditures 
to rehabilitate, have been closed or 
are in the process of closing. These 
include meat packing plants at Jersey 
City, N. J., and Springfield, Mass. In 
addition, three processing departments 
in our Chicago plant were discon- 
tinued. We have closed three dairy 
and poultry plants, one ice cream 
plant and 12 sales units. 

“On the other hand, we are con- 
tinuing to add new facilities in areas 
where profit opportunities appear to 
justify new capital expenditures. A 
modern meat packing plant at Wilson, 
N. C., will be ready for operation 
early in 1959. Two new poultry 
plants were opened this year and 
were ready for operation in October. 
In addition, we have added four 
hatcheries for baby chicks and turkey 
poults, including one in Mexico and 
one in England. Two new sales units 
were added. During the year, Swift 
Canadian Co., Ltd., acquired the plant 
of the Alberta Meat Co. at Richmond, 
B. C. This will enable us to broaden 
services in Canada.” 

In discussing earnings for the year, 
Jarvis pointed out that Swift's earn- 
ings are reported on a Last-in, First- 
out (Lifo) basis, which substantially 
eliminates unrealized profits resulting 
from higher inventory prices, as was 
the case this year. Use of the ac- 
counting method, however, minimizes 
losses in periods when inventory 
prices decline. 

The company’s operating facilities 
have been well maintained, according 
to Jarvis. For the first time in many 
years the net fixed assets account de- 
clined. The provision for deprecia- 
tion was sufficient to finance capital 
expenditures. Barring substantial in- 
creases in construction costs, any fu- 
ture significant increase in the prop- 
erty account will come from construc- 
tion of new facilities. 

“Looking ahead,” Jarvis declared, 
“we expect more hogs in 1959. Cattle 
numbers are building up quite rapidly 
to a record peak. This adversely af- 
fects current receipts. By late 1959 
or early 1960, however, there should 
be a sizable upturn in cattle market- 
ings. There is a record crop of soy- 
beans for processing in 1959. A high 
level of poultry production is pre- 
dicted. 


“Increased volume through our 
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units should give us the benefits of 
the expense reductions which we have 
been able to work out during the year. 
We hope that profit margins will re- 
flect these lower costs. More volume, 
however, is not the whole answer to 
improved earnings. The significant 
progress that has been made in the 
basic efficiency of plant operations 
and office procedures, plus changes 
in selling functions, should make a 
material contribution to earnings.” 


Increased Sales, Profit 
Indicated for Tobin Year 


Net earnings of Tobin Packing Co., 
Inc., Rochester, N. Y., for the fiscal 
year ended No- 
vember 1, 1958, 
are expected to 
exceed $1,600,- 
000, or $1.90 a 
share, compared 
to $1,511,899, or 
$1.78 a share, in 
the 1957 fiscal 
year, Frederick 
M. Tobin, presi- 
dent, has an- 
nounced. He said 
sales for the period will be “a little bit 
better than $78,000,000,” as against 
$68,517,089 a year earlier. 

The increase in sales and earnings 
were due principally to the acquisi- 
tion early in fiscal 1958 of A. Szela- 
gowski & Son, Inc., Buffalo, N. Y., 
sausage concern, and to “modern, ef- 
ficiently-run plants,” Tobin explained. 

Tobin Packing Co. has arranged a 
15-year credit of $2,500,000 with an 
insurance company to replenish work- 
ing capital, depleted by the Szelagow- 
ski acquisition, and to help pay for a 
new plant in Buffalo, the president 
said. About $500,000 of the amount 
will be used to retire the rest of the 
company’s existing bond issure. 


Swift to Show Modern 
Hide Processing Methods 


Results of Swift & Company’s exper- 
iments in the production of trimmed, 
fleshed and brined hides, in the form 
of a new layout in its plant at 250 
Packers avenue, National Stock Yards, 
near East St. Louis, Ill., will be open 
to visitors shortly after the first of the 
year. The announcement was made 
this week by M. N. Witt, manager of 
Swift’s hide department. 

Those who desire to see the new 
production line and resulting improve- 
ment in the hides, will be welcome 
to visit the National Stock Yards plant 
on either January 6 or 7 from 9 a.m. 
to 3 p.m. Witt urges that all those 
who desire to inspect the new facili- 
ties advise him at the Swift & Com- 


F. M. TOBIN 


21. 





pany general office, Union Stock 


Yards, Chicago 9, IIl., indicating 
the date they expect to attend. 


United Stockyards Reports 
Lower Earnings for 1958 


In reporting lower earnings for the 
1958 fiscal year, the head of United 
Stockyards Corp., Wilmington, Del., 
expressed hope that the recent amend- 
ment to the Packers and Stockyards 
Act expanding the authority of the 
Secretary of Agriculture over live- 
stock marketing will help the stock- 
yards industry. 

“The failure of the stockyards in- 
dustry to obtain reasonable rates and 
charges for its services, while com- 
peting for livestock with other non- 
regulated or scantily regulated market- 
ing channels, has hampered the 
growth of the stockyards industry and 
its ability to keep pace with other 
free enterprise during this long in- 
flationary period in our economy,” said 
David F. Hunt, president of the com- 
pany, which operates stockyards in 
many parts of the nation. 

United’s consolidated net income 
for the fiscal year ended October 31 
amounted to $606,841, or 95c a share, 
compared with $676,230, or $1.08 a 
share, in the 1957 year. 


Institute of Meat Packing 
Offers Home Study Courses 


Many meat packing companies are 
providing opportunities to their em- 
ployes to learn more about their jobs 
and prepare for future advancement. 
Among these opportunities is the 
availability of the home study courses 
offered by the Institute of Meat Pack- 
ing, the University of Chicago, cov- 
ering various phases of the meat pack- 
ing industry. 

Approximately 14,000 employes in 
the meat packing and related indus- 
tries have enrolled in one or more of 
the home study courses in the last 
28 years. Courses now available are: 
1) Marketing of Livestock and Meat; 
2) Pork Operations; 3) Beef Opera- 
tions; 4) Sausage and Ready-to-Serve 
Meats; 5) Meat Packing Plant Super- 
intendency; 6) By-Products of the 
Meat Packing Industry, and 7) Ac- 
counting for a Meat Packing Business. 
The fee is $7.50 for each course, 
which includes the textbook, the les- 
son material, and the cost of grading. 


New Assistant Farm Chief 
President Eisenhower has named 
Clarence L. Miller, associate chief of 
the USDA commodity stabilization 
service, to succeed Don Paarlberg as 
assistant secretary of agriculture. 
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NEW FASHION look is displayed by Jo Ann Thomas, Samuels’ advertising manager, who 
wears ballon dress in Mohawk pattern. Holding new package for regular sliced bacon in 
background are Rube Rosenthal (left), general sales manager, and Sam Rosenthal, president, 


Dallas Warriors “Whoop It Up’ 
For Mohawk Brand Sliced Bacon 


“HEAP BIG POW-WOW” ‘of 

Mohawk warriors at Samuels & 
Co., Inc., Dallas, launched an adver- 
tising and sales program for the com- 
pany’s first line of sliced bacon, “Mo- 
hawk Brand.” 

The promotion effort was the initial 
step by the meat processing firm to- 
ward providing dealers and salesmen 
with better merchandising tools, Sam 
Rosenthal, president of Samuels, told 
company sales representatives and de- 
partment heads at the sales meeting. 

“Our industry is moving forward 
rapidly,” he said, “and many old con- 
cepts of meat packer selling must be 
replaced with new approaches to the 


dealer and consumer. Good product 
is essential to success, but attractive 
packaging, merchandising and adver- 
tising are of signal importance. We 
are living in an era of rapid growth 


and change. . . . We must be pre- 
pared to grow and change with so- 
ciety’s demands.” 

The body of the meeting was di- 
rected by Ed Fessel, president of 
Fessel-Siegfriedt Advertising, Inc., 
Louisville. The advertising agency 
specializes in meat packer accounts. 

Rube Rosenthal, general sales man- 
ager of Samuels & Co., said that care- 
ful and methodical planning of the 
program was stressed throughout the 
formulative stages. 

Bright and attractive new packages 


were designed for thick sliced and 
regular sliced bacon. Both packages 
carry the quickly identifiable red and 
white checker pattern of Mohawk 
The regular sliced tray pack embodies 
a window panel in the outline of an 
iron skillet. 

All advertising media employed in 
the program were of the visual forms. 
Two separate outdoor posters, with 
emphasis on appetite appeal and 
brand identification, are being posted 
throughout all distribution areas of 
Samuels. Newspaper advertising also 
is playing an important role, with 
direct mail to dealers, point-of-pur- 
chase material, tie-in ad mats and 
dealer incentives providing addition 
support to the campaign. 

Visual evidence of all activities in 
advertising, in the form of a sale 
kit, was furnished the salesmen for 
planned presentation to busy dealers. 
Imaginative use of the sales kit was 
demonstrated to the group by Jim 
Blansfield and Bob Perry, divisional 
sales managers for Samuels. 

“Professional salesmen need ptt 
fessional selling tools today, but first 
they must be shown how to use them 
effectively and properly,” Fessel said. 

To demonstrate their enthusiasm 
and determination, the sales group 
concluded the meeting with a rousilg 
Indian war dance, complete with wi 
whoops and tomahawks. 
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Kind of Animal 
Cattle 


Horses*® 
Motal .... 


on special post mortem inspection. 





TABLE 1—ANTE MORTEM AND POST MORTEM INSPECTION OF ANIMALS, FISCAL YEAR 1958 


Ante Mortem 
Passed Suspected! 
18,491,675 87,837 
6,640,591 4,112 
12,871,402 4,208 
171,276 5 
59,149,319 
125,766 
97,450,029 


Inspection 


5 
53,798 
69 


150,029 


2For causes and additional condemnation, see tables 2 to 4 inclusive. 

3Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle, calves, sheep, 
goats, and swine are slaughtered and their meat handled and prepared. 

‘Includes 634 previously suspected animals that died in pens. 


Condemned? Total 
18,581,346 
6,645,450 


97,604,152 


+“Suspected’’ is used to designate animals suspected of being affected with diseases or conditions that may cause condemnation in whole or part 


Post Mortem Inspection 
Passed Condemned? Total 
18,511,299 67,800 
6,614,152 30,479 
12,815,624 
170,167 
59,102,531 
125,223 612 125,835 
97,838,996 260,299 97,599,295 








[i a summary of its activities for 
the fiscal year 1958, the Meat In- 
spection Division of the USDA’s 
Agricultural Marketing Service, an- 
nounced that 1,300 establishments in 
518 cities and towns were under 
federal inspection. Of this number, 
517 were slaughtering establishments 
and 783 firms engaged in meat proc- 
essing only, 

The seven control laboratories 
maintained by the MID examined 
46,417 samples of meat and meat 
food products and ingredients and 
substances used in their preparation. 
Of this number, 3,654 samples of 
product were rejected. 

Animal foods inspection was con- 
ducted in 19 plants located in 18 
cities. Production of certified canned 
food or canned or fresh frozen com- 
ponent was 426,634,205 Ibs. in fiscal 
1958, according to the MID. 





TABLE 2, MEAT AND MEAT FOOD PROD- 
UCTS PREPARED AND PROCESSED UN- 
DER SUPERVISION, FISCAL YEAR 1958 


Product Pounds 
Placed in cure: 
158,949,414 


3,298 ,386,272 
1,166,190 


53,445,700 
2,333,875,265 


87,673,558 
295,319,405 
3,085,667 
Fresh, finished 223,195,039 
To be dried or semi-dried.. 134,505,024 
Frankfurters, wieners 649,664,632 
ther 622,793,152 
Loaf, head cheese, 
chili con carne 
Steaks, chops, roasts 
Meat extract 
Sliced bacon 
Sliced other 
Hamburger 
Miscellaneous meat product 
Lard: 


204,894,749 
558,366,545 
2)117,33 
911,015,857 
235,205,299 
186,463,107 
114,612,528 


1,863,982,498 
1,426,330,778 
65,708,164 
288,049,448 
Rendered pork f 
Rendered 92,461,307 
Refined 50,937,240 
Compound containing 
animal fat 688,083,472 
Oleomargarine containing 
animal fat 70,814,799 
Canned products ............+ 2,138,839,852 
Horse meat products: 
ured 4,463,170 
15,106,667 


_ 


This figure represents inspection pounds. 
Some of the products may have been in- 
Spected and recorded more than once on ac- 
oo of their having been subjected to more 
i an one processing treatment, such as cur- 
ng, Smoking, and slicing. 








MID OKs Plans For 147 New 
Plants—Largest in a Fiscal Year 


Approval was given 39,565 new 
labels and sketches for proposed la- 
bels at inspected establishments and 
for the use of 1,116 labels for meat 
and meat food products intended for 
importation. Because they did not 
comply with labeling requirements, 
approval was withheld from 3,247 
labels and sketches. 

Drawings and specifications were 
reviewed for 1,030 projects for new 
or remodeled structures to determine 
whether the construction and facili- 
ties complied with the requirements 
for slaughtering and meat processing 
establishments operating under fed- 
eral meat inspection. Because they 
did not meet the requirements, 174 
projects were unapproved. 

The 856 approved projects rep- 
resent approximately $56,000,000 
worth of construction. Included in 
the approved projects were drawings 
for 147 new establishments which is 
the largest number in this category 


ever approved in one fiscal year. 
The Meat Inspection Act and regu- 
lations provide for the issuance of 
certificates of exemption from fed- 
eral meat inspection. The holder must 
be a retail butcher or a retail dealer 
and he may ship or transport inter- 
state to his customers meat and meat 
food products not bearing the mark 
of federal meat inspection. During 
the fiscal year, 71 certificates of ex- 
emption were issued to retail dealers 
and retail butchers, and shipments 
by these dealers amounted to 6,292,- 
997 Ibs. of fresh meat, and 4,517,539 
Ibs. of cured meat, sausage, and mis- 
cellaneous meat food products. The 
number of certificates outstanding at 
the close of the fiscal year was 667. 
Imports of meat and meat food 
products passed for entry totaled 
477,506,265 lbs. for the year, an in- 
crease over 1957 of almost 116,000,- 
000 Ibs. Argentina led all foreign 
countries with Canada second. In 





Product 
Luncheon meat 
Canned hams (whole or fractional) 
Beef hash 
Chili con carne 
Viennas 
Frankfurters or wieners in brine or sauce 
Deviled ham 
Other potted deviled meat food products 
Tamales 
Sliced dried beef 
Chopped beef 
Meat stew (all types) 
Spaghetti meat products (all types) 
Tongue (not pickled) 
Vinegar pickled products 
Sausage 


Soups 

Sausage in oil 

ri 

Canned loins and picnics 

All other products containing: 


Less than 20% 
Canned horse meat 





TABLE 3. MEAT AND MEAT FOOD PRODUCTS CANNED UNDER FEDERAL INSPECTION, 
FISCAL YEAR 1958! 


Hamburger, roasted or corned beef, meat and gravy. 


20% or more meat and/or meat byproducts 


1Canned product less product for Department of Defense. 


Under 3 
pounds 
(pounds) 
123,558,838 

6,043 571 
72,181,976 
135,383,123 
62,671,166 
3,444,454 
10,022,845 
32,086,848 
29,381,474 
3,897,887 
10,547,251 
105,955,766 
107,477,132 
1,927,386 
16,621,365 
8,886,637 
32,268,622 
467,467,527 


3 pounds 
or over 
(pounds) 

149,616,590 

227,377,122 


Quantity 

(pounds) 
273,175,428 
233,420,693 


2,461,975 
25,663,864 


20,695,794 
4,999,614 
21544 
39,238 
30,368,649 


6,628,903 
6,615,255 


100,570,579 
258,519,307 
12,484,386 
2,081,618,828 
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1957 Canada was the leading foreign 
supplier of meat. 

Examinations for condition and 
specification conformance of meat 
and meat products for government 
agencies included Army, 183,926,428 
Ibs. and Navy, 218,049,274 Ibs. 

Numbers of animals condemned 
ante mortem for various diseases 
were: cattle, 1,834; calves, 747; 
sheep, 693, and swine, 806. Numbers 
of animals condemned on post mor- 
tem examination were: cattle, 67,- 
800; calves, 30,479; sheep, and 
lambs, 59,936, and swine 100,358. 


Packers to Have '59 Heyday, 
Wisconsin Feeder Predicts 


Gather ‘round, packers. We have 
news for you. Bill Gebhardt, who owns 
and operates feed lots in Muskego, 
Wis., with a capacity of 1,000 steers 
grading Prime and Choice, declares 
“the meat packer in 1959 is going to 
have a heyday.” 

Bill also gives out with other pre- 
dictions. “The price of fed cattle 
next year will be slightly lower be- 
cause of the big supply. The weight 
of fed cattle is going to be on the 
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‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 


tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete instai!ation, write or wire 


for information. 


ST. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





heavy side because the farmer wan 
to use up his feed grain. The cop 
sumption of meat in 1959 could hk 
at an all-time high.” 

“We are going to experiment next 
year,” Bill reported. “We're going tp 
produce an animal that will wei 
under 1,200 Ibs. and dress out 63 per 
cent or better. These animals wi 
carry a lot of marbling through the 
meat and practically no fat bark op 
the outside. We believe we can feed 
the fat off the steer. We did it back | 
in 1951,” Bill explained proudly. “The 
trouble with today’s cattle is that the 
feeder is using hormones, chemicals, 
antibiotics and a feed combination fp 
produce fat, and it is all in the bark, 
nothing in the meat.” d 

When Bill Gebhardt isn’t caring for 
his cattle, he’s president of Advanced 
Engineering Corporation, Milwaukee, 
but he’s in daily contact with terminal 
markets, auction markets, ranchers, 
feeders and meat packers, 


List of 200 Meat Industry 
Books Issued and Available 


A bibliography of the best books 
and pamphlets describing all aspects 
of the meat packing and related in 
dustries has been compiled recently 
by the Institute of Meat Packing, The 
University of Chicago, with the Amer- 
ican Meat Institute cooperating. 

The bibliography is indexed in eight 
parts: 1) Institute of Meat Packing 
Series; 2) American Meat Institute 
Series; 3) American Meat Institute 
Foundation Series; 4) Livestock Pro- 
duction, Marketing and Meat Pack- 
ing; 5) Meat Distribution; 6) Meat 
Cookery, Carving and Nutritive 
Value; 7) Meat Packing and Related 
Industries, and 8) Government Re 
ports. More than 200 books and 
pamphlets are adequately reviewed. 

The 32-page list may be obtained 
from the American Meat Institute, 59 
East Van Buren st., Chicago 5. 


Special USDA Committee 
Appointed by Purveyors 


Solution of some of the problem 
of complying with difficult specifice 
tions set on sales to government it 
stitutions is the goal of a committee 
of the National Association of Hote 
and Restaurant Meat Purveyors. 

Howard Hess, Will Docter Mea 
Co., St. Louis, is chairman of 
special USDA committee. Other met 
bers are Clarence J. Becker, Becket 
Meat & Provision Co., Milwaukee, 
Peter Schrager, Pfaelzer Brothets 
Inc., Chicago. Peter H. Petersen, Pet 
ersen-Owens, Inc., New York Cit) 
has been named committee advis0 
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Contestant May Win Home 
By Naming Highland Steer 


What’s in a name? Prizes—including 
a model ranch home, a new car, 
kitchen and laundry appliances and 
numerous other items adding up to 
a total of 2,000 articles—will go to 
the winners of the seventh annual 
contest sponsored by the food casings 


OLD 'HAIR IN THE EYES' 


1 through June 30. 


Leading the list of 2,000 prizes to 
be awarded is a National Visking 
deluxe ranch home equipped with 
Norge kitchen and laundry appliances. 
To be built on the winner's lot by 
National Homes, Lafayette, Ind., the 
home will have a new Studebaker 
Lark sedan in its driveway and a 
Subeam electric lawn mower waiting 


on the grounds. 


electronic organ is the third prize. 


to name a chimpanzee. 








entry blanks will receive cash awards 


beginning at $1,0Q0. 













Refrigerationists to Meet 


The rugged Highland steer to be The annual meeting of the Refriger- 
named is a rare animal in the United 2tion_ Research Foundation, the re- 
States, A native of Scotland, the search arm of the refrigerated ware- 
Highland breed of cattle thrives on housing industry, will be held at the 
mountainous terrain and under severe Statler-Hilton hotel, Washington, 
weather conditions, but has rarely D.C., April 5 to 9, 1959. 
been raised in this country. 

“The unusual appearance of the 
steer should offer i possibilities for Northwest Meat Purveyors 
novel names,” Hemrich stated. He The annual convention of the 
added that the contest is in keeping | Northwest Meat Purveyors Associ- 
with Visking’s policy of helping ation, Inc., has been set for January 
packers and dealers by generating in- 23-25 in Vancouver, B. C. Jerry T. 
terest in sausage among consumers. Haggarty is executive secretary. 








division of Visking Co., a division of 
Union Carbide Corp., Chicago. The 
subject of the new contest, being held 
to increase the sale of sausage prod- 
ucts, is the naming of the shaggy 
Highland steer pictured here. The 
nationwide promotion, announced by 
W. R. Hemrich, advertising manager 
for the division, will extend from May 





Second prize is a quartet of Norge 
appliances consisting of refrigerator, 
range, washer and dryer. A Thomas 


Hemrich said that entry blanks for 
the contest will be enclosed in 
specially marked packages of sausage. 
We expect this year’s entries to ap- 
proach 600,000,” he predicted. More 
than 500,000 people—a record for 
Visking’s contest series—entered the 
1958 contest, which required entrants 


An innovation in the 1959 contest 
will enable local stores to cash in, too. 
Dealers who sell the sausage packages 


me ove fa ale) © cae 
for 
tainless’- 





St. John 303X 

Ham and Sausage Cook Tanks 
St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 






St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOunNM & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 








containing the first nine prize-winning 
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pRIMARY STRENGTH) 
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ATLAS 


Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 
Sead for our new Atlas Food Color 


Guide and Price List. It contains impor- 
tant information for food processors. 


FIRST PROC ERS OF CERTIFIEL RS 
Hl. KMOHRIGTFARERE § CO. 
ESTABLISHED 1851 
e. New York 7 11-13 Illinois Street, ( 
t MalckicliM acid Sen @kelilaelaalle! 


yughout the 


> 





_ SHORTENING CORP. OF AMERICA, INC. 


baba i OSE BS 


LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 











U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 


For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 


OREN EC LEE OM 

















Morrell Meats! 





E-7-CUT 


fully Cooked 


John Morrell & Co., General Offices, Chicago, Ill. 
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Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
inent to the readers and sub- 
scribers of this publication. 
Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 
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No. 2,857,939, CAN-FILLING 
MACHINE WITH SCRAPER DE- 
= VICE, patented 
October 28, 1958 
by William 
Pechy, Belmar, 
N. J., assignor to 
American Can 
Co., New York, 
N. Y., a corpo- 
ration of the state 
of New Jersey. 
A machine is 
d disclosed for fill- 
ing meat products and the like into 
containers and scraping the meat feed- 
ing means of residual products after 
the filling operation. 


No. 2,855,309, METHOD OF 
PUFFING BACON RINDS, patented 
October 7, 1958 by Mauritz G. Ander- 
son, Wheaton, and Charles F. Smith, 
Prospect Heights, Ill., assignors to 
Swift & Company, Chicago, Ill., a 
corporation of Illinois. 

The method comprises the step of 
immersing the rinds for at least 15 
seconds in a solution containing about 
1 per cent acetic acid prior to puffing 
in hot oil, the solution being main- 
tained at a temperature of from about 
70° F. to about the boiling point of 
the solution, 


No. 2,840,852, METHOD OF 
SEALING THE END OF STUFFED 
3 CASINGS, patented 

July 1, 1958 by Jo- 

seph J. Frank, Union, 

N. J. The method of 
\ sealing the end of a 
| stuffed sausage hav- 
h ing a length of filled 
|) casing and a length 

of unfilled casing at 
its other end is shown 
and comprises con- 
stricting the unfilled 
portion to form a neck, applying 
tension to the neck portion while ap- 






os 


Toa 
1 














Plying resistive force to the filled por- 
tion thereof to expel air therefrom 











and form the end of the filled portion 
into generally convex shape, and seal- 
ing the neck adjacent the filled por- 
tion of the casing. 


No. 2,845,764, WRAPPER FEED 


FOR A MEAT PACKAGING MA- 
CHINE, patented August 5, 1958 by 


= 


2 


a eas 
eh Hees 





Donald R. Forry, Hilliards, O., as- 
signor, by mesne assignments, to Dale 
E. McCarty, Fostoria, O. 

The feed also includes means for 
positioning rings for the packages 
after being wrapped. There are eleven 
claims on this wrapper feed patent. 


No. 2,855,311, TRIGLYCERIDE 
COMPOSITIONS, patented October 
7, 1958 by De Witte Nelson, Elm- 
hurst, Ill., assignor to Swift & Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

The product of this patent is a syn- 
thetic triglyceride fat for use in the 
preparation of shortening, margarine 
and the like. There are 12 product 
and two method claims. 


No. 2,856,977, MEAT CHOPPING 
APPARATUS, patented October 21, 


e 2 

















1958 by A. W. Hughes, Elmhurst, Ill. 

The claims are directed to a ma- 
terial-supporting disc in the com- 
minuting chamber of the meat 
container of the apparatus and coaxial 
with and over the rotor for the ap- 
paratus, with bearings also coaxial 
with the rotor and permitting rotation 
of the disc at the speed of the con- 
tainer of the chopper. 
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No. 2,857,284, MEAT TENDER- 
IZING COMPOSITION AND 
METHOD OF MAKING, patented 
October 21, 1958 by Floyd Ralph 
York, Boulder, Colo. 

This composition is of dry granular 
form and comprises a first mixture 
consisting of a liquid proteolytic pro- 
tein-splitting enzyme within the range 
of 3 to 10 per cent by weight, con- 
centrated liquid meat extract within 
the range of 2 to 4 per cent by weight, 
the enzyme and extract physically ab- 
sorbed in the individual grains of 
crystal form sodium chloride of a 
quantity within the range of 5 to 14 
per cent by weight, and a second 
mixture as the remainder of the com- 
position and comprising from 2 to 
4 parts by weight of common salt to 
1 part by weight of a sweetening 
member of dextrose or sucrose. 


No. 2,855,089, CONVEYOR UN- 


LOADING APPARATUS, patented 
October 7, 1958 by Roger L. Griffin, 








Manchester, Mass., assignor to Swift 
& Company, Chicago, Ill., a corpor- 
ation of the state of Illinois. 

For handling sheets of material, 
such as hides from the processing 
conveyors and loading the sheets on 
carts, rods, tables or a wheeled 
“horse”, the inventor provides an ap- 
paratus which will automatically stack 
the sheets in a neat pile or hand them 
individually upon rods to be trans- 
ported through a drier or other pro- 
cessing operations. 


No. 2,855,310, METHOD OF PRO- 
DUCING SHORTENING, patented 
October 7, 1958 by Albert H. Steffen, 
Glen Ellyn, Ill., assignor, by mesne 
assignments, to Swift & Company, a 
corporation of Illinois. 

Shortening comprising beef or mut- 
tion tallow in substantial quantities 
and triglyceride fats, such as cotton- 
seed oil and other vegetable oils as 
well as lard, is disclosed. 


No. 2,857,619, APPARATUS FOR 
PREPARING HAMS, patented Octo- 
ber 28, 1958 by Robert T. Massengill, 
Chicago, Ill. Specifically, the appara- 
tus is for pulling the bone from ham. 
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NEW EQUIPMENT and Supplies _ 





TAPERWEAVE CONVEY- 
OR (NE 640): This curve 
conveyor unit is constructed 


ft 
t 


with a wire mesh 
belt which is woven 
to a taper corre- 
sponding to the inner and 
outer radii of the curve. 
Unit has no rollers or 
wheels and is capable of 
moving loads up to 2,000 
Ibs. at speeds up to 200 ft. 
per minute. Manufactured 
by Wiretyer Corp., East 
Paterson, New Jersey. 


GEARMOTOR (NE 638): 
The Lima gearmotor con- 
sists of single, double and 
triple reduction units, inte- 
grelly mounted, with duty- 
rated lifetime gearing. Mot- 
or capacities rated from 1 
to 125 hp.. with output re- 
duction speeds from 7% to 





780 rpm. Special voltages 
and frequencies, along with 
mechanical modifications, 
are available from the Lima 
Electric Motor Co., Inc., 
Lima, Ohio. 


FLOOR ABSORBENT 
(NE 641): Sol-Speed-Dri, 


em ee ee ee 


by thermal activation, acts 
as a thirsty blotter toward 
oils, greases, acids and liq- 
uids. Manufactured by Min- 
erals & Chemicals Corp. of 
America, Menlo Park, N. J. 


NEW “BV” VALVE (NE 
637): The Ball Valve Co., 
Kansas City, Mo., offers a 
new concept in suction and 
discharge valves for heavy 
duty ammonia compressors. 
The usual flat plate has 
been replaced with multi- 
ple steel balls, resulting in 





less resistance, better seat- 
ing, far greater life and im- 
proved heavy duty ammo- 
nia compressor performance 
and plant efficiency. 


SPECIAL PLANT FLOOR 
(NE 643): The Stonhard 
Co., Inc., Philadelphia, has 
produced in Stonpach a 
special floor for meat and 
poultry processors, It is an 
acid, water and grease re- 
sistant material; for patch- 
ing or as a complete overlay 
Stonpach has a curing time 
of only 24 hours and it is 
claimed to be harder and 
tougher than concrete. 


METAL CONSTRUC- 
TION MATERIAL (NE 
636): Hot dip galvanized 
Equipto Angle comes in 12 
and 14 gauge weights and 
10- or 12-ft. lengths. Prod- 
uct is punched with scien- 


Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (12-20-58). 
MINS ce on 5 ka ala Solara Ore nied Kicieleue sre M be Re a ea ao pale aiels 
RT eg nee bly ee Seg are: ky ERE MEND, erie ee ear ee 
ee Paes ca eee oe 






Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


tifically-spaced holes and 
slots so that it may be cut 





to any length and bolted 
together. Manufactured by 
Equipto, Aurora, Illinois. 


WATER FILTER (NE 
627): Klemm Products Co., 
Chicago, announces a new 
and efficient water filter 
said to remove solids such 
as sand, silt, metal, scale 
rust and algae from water 
with the highest accuracy 
at the lowest cost. The ca- 
pacity is stated to be 1,000 
to 2,500 gallons per hour, 
with little or no restriction 
on water flow. Filter has 
a wide variety ,of applica- 
tions, including food and 
chemical processing. 


INSULATED TUBING 
(NE 642): Closed cellular 
rubber tubing produced by 
the Rubatex division, Great 
American Industries, Inc. 
Bedford, Va., is now avail- 





able in sizes to fit any pip- 
ing insulation requirement. 
It provides an effective seal 
to keep temperatures con- 
stant while preventing con- 
densation on heating or 
cooling tubes. 


THREE-SPEED MIXER 
(NE 628): A portable mixer 
for stirring, blending, mix- 
ing and agitating is now 
being marketed to the proc- 
essing industries by the 
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Consolidated Siphon Sup. 
ply Co., New York City, 
Both the propeller and 
stand shafts are adjusted 
for unlimited settings for 
above-and-below floor level 
tanks. All parts which come 
in contact with ingredients 
are of stainless steel. Units 
are available with three 
sizes of motors and three 
sizes of blades. 


MATCHING MEAT RAILS 
(NE 635): Loading or un 
loading of hog carcasses is 








accomplished four times 
faster by means of speci 
meat sie in aie 
trailers. The 38-ft. trailers 
have six trolley rails mateh- 
ing positionwise those i 
side two widely separated 
slaughter and packing plants 
of a certain company. Rails 
fold back so the company 
can back-haul farm m@& 
chinery, groceries and other 
general commodities. Trait 
ers are by Brown Trailer 
division, Clark Equipment 
Co., Spokane, Wash. 


ARTERY AND SPRAY 
NEEDLES (NE 611): The 
Presto Precision Products, 
Inc., of Long Island, N. ¥, 
is now manufacturing excl 
sively the widest selection 
of stainless stee] needles 
which is completely new 
and important for the meat 
industry. The firm n0W 
stocks 12 different sizes 
lengths and_ thicknesses 
running from % in. to- 
in. O.D. and from 3% @ 
to 7% in. in length; also 
stocks nine thicknesses 
artery needles, from 1/16 
in. to % in. O.D. 
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The Meat Trail... 


Donnell Succeeds Meyer As AMIF Board Chairman 


A. D. DonnELL, president of The 
Rath Packing Co., Waterloo, Ia., has 


In addition to the election of the 
board chairman and vice chairman, 





research and educational activities. 
The elections were held during the 
Foundation’s annual meeting at the 


‘ be been named chairman of the board the Foundation members have re- si uaivealy olan” See 
nA = of directors of the American Meat elected Ropert C. MUNNECKE, presi- 200 sponsoring members of the AMIF 
di er Institute Foundation, internationally dent of The P. Brennan Co., Chicago, wets renee ot thn uae i 
mE known research institution at the Uni- _as treasurer and named five new mem- senile 7 Sie iii 6 
mye for versity of Chicago. He succeeds H. bers to serve on the board of directors E ce 

re evel Harotp MEyER, president of The for three-year terms, expiring in 1961. New York Area Packers 

a den The five new members of the 15- 4 Reti R s 

1. Units man board are: J. D. Cooney of Wil- Onor Ketiree Kosmarin 

h thal son; E, W. Kner, president of E. W. Louis RosMarIN of Preservaline 
d ten Kneip, Inc., Chicago; Joun F. Krey, Mfg. Co. was given a_ testimonial 
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J. D. COONEY 


A. D. DONNELL 


H. H. Meyer Packing Co., Cincinnati, 
0., who retired from the Foundation 
board after having served successively 
as its treasurer and vice chairman and 
chairman of its board. Donnell served 
as vice chairman of the Foundation 
board last year and is succeeded in 
that position by James D. Cooney, 
president of Wilson & Co., Inc., with 
home offices in Chicago. 


president of Krey Packing Co., St. 
Louis, Mo.; GortrrieED O. MAYER, 
executive vice president of Oscar 
Mayer Co., Madison, Wis., and 
FRANKLIN L. WEILAND, executive vice 
president of Weiland Packing Co., 
Inc., Phoenixville, Pa. 

Administrative officers, including 
HomMER R. Davison, president; 
GrorcE M. Lewis, vice president, and 
Roy Stone, secretary and assistant 
treasurer, all of Chicago, were re- 
elected. Dr. BERNARD S. SCHWEIGERT, 
director of research and education, 
and Drs. D. M. Dory and C. F. 
NIVEN, JR., associate directors of re- 
search and education, were elected 
to continue in charge of the AMIF 


dinner on December 5 by the meat 
packers and processors of the New 
York area on the eve of his retirement 
from active sales representation of 
Preservaline. Joun Krauss of John 
Krauss, Inc., Jamaica, and LESTER 
Levy of Plymouth Rock Provision Co. 
in the Bronx, organized the affair 
which was held at the International 
hotel at Idlewild Airport. 

The dinner was attended by 152 
people, all representatives of Ros- 
marin’s customers in and around New 
York. A number of them came from 
upper New York state where Ros- 
marin worked for many years. Krauss 
presented a gift to Rosmarin on be- 
half of the trade and LEE J. KENyon, 
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Company; H. H. Corey, Geo. A. Hormel & Co.; Frederic T. Homan, 
Sierra Meat Co.; George M. Lewis, AMI and AMIF; A. W. Maurer, 
Maurer-Neuer, Inc., and George W. Stark, Stark-Wetzel & Co. 
Standing at left rear are: H. A. Armstrong, AMIF chief of informa- 


AMIF BOARD AND STAFF: Seated, left to right, are: John F. Krey, 
Krey Packing Co.; A. W. Brickman, Illinois Meat Co.; Robert C. 
Munnecke, P. Brennan Co.; Dr. W. A. Barnette, sr., Greenwood Pack- 
ing Plant; Hugo Slotkin, Hygrade Food Products Corp.; Louis F. 


icknesses 
in. to 
m 3% in. 





agth; also Long, The Cudahy Packing Company; Roy Stone of AMI and tion; Dr. B. S. Schweigert, AMIF director of research and educa- 
messes AMIF, Chicago; Oscar G. Mayer, Oscar Mayer & Co.; H. Harold tion; E. T. Filbey, vice president emeritus of the University of 
rom 1/16 Meyer, The H. H. Meyer Packing Co.; Homer Davison, AMIF Chicago; Dr. Earl Auerbach, AMIF administrative assistant; Dr. 


President; Roscoe Haynie, Wilson & Co.; John Holmes, Swift & C. F. Niven, jr., and Dr. D. M. Doty, AMIF research directors. 









R 20, 1958 THE NATIONAL PROVISIONER, DECEMBER 20, 1958 29 


president of Preservaline, made a 
similar presentation for his company. 
Rosmarin has been continously rep- 
resenting Preservaline in the New 
York territory for 27 years. He will 
retire at the end of December and 
is being succeeded by STANLEY D. 
WEINSTEIN, who has worked for Pre- 
servaline over the last seven years. 


Meat Trade Institute to Hold 
Annual Dinner and Dance 


The next annual dinner and dance 
of the Meat Trade Institute, Inc., has 
been scheduled for the grand ballroom 
of the Plaza, New York City, on 
Saturday, January 31, 1959. Rep- 
resentatives of firms in allied indus- 
tries servicing the meat industry will 
be welcome. 

The members of the dinner dance 
committee are JOHN Krauss, chairman, 
FREDERICK H. BUCHHOLZ, ANDREW J. 
DeEILeE, Henry F. Hoste, FRANK D. 
ORZECHOWSKI, MAx RAMELMEIER, 
FREDERICK T. SPAMER and Harry 
WHITE, JR. 


JOBS 


The appointment of WitiiaM A. 
FLANAGAN as traffic manager for The 
J. Fred Schmidt Packing Co., Colum- 
bus, O., has been announced by 
Georce F. Scumupt, vice president. 
Flanagan has been with the firm for 
12 years, serving in sales and admin- 
istrative capacities. He formerly 
headed the company’s frozen food di- 
vision. In his new assignment, he will 
supervise all truck routes and conduct 
a complete route evaluation program. 
The company has recently leased a 
fleet of nine new refrigerated trucks. 


Wiit1aM G. ANDREws has been 
named director of purchasing for The 
Grand Union Co., East Paterson, N. 
J. Andrews, who had been serving as 


director of merchandising for the com- 
pany, has been associated with Grand 
Union since 1940. He served succes- 
sively as a field meat buyer, sales 
supervisor, head meat buyer, general 
manager of meat merchandising, di- 
rector of perishables operations and 
regional vice president in charge ‘of 
the company’s operations in the New 
York-New Jersey metropolitan area 
before assuming his post as merchan- 
dising director. 


S. F. Pererson and A. C. Doer- 
FLER of Wilson & Co., Inc., Chicago, 
have been advanced to new positions. 
Peterson has been appointed manager 
of the canned hams, canned picnics 
and lasting flavor department in the 
Chicago office's pork division. He 
succeeded R. A. ZENGLER, who retired 
from active service. Peterson began 


S. F. PETERSON A. C. DOERFLER 


his career with Wilson in the Chicago 
home office in 1934. Doerfler, for- 
merly Oklahoma City assistant car 
route sales manager for the firm, has 
been promoted to Oklahoma City 
car route sales manager. He succeeded 
R. D. Rusrecut, who is now general 
car route sales manager. Doerfler 
started with Wilson as a car route 
clerk in Oklahoma City in 1944. 
CLanA Durr HARRISON was re- 
elected chairman of the board of C. A. 
Durr Packing Co., Inc., Utica, N. Y., 
at the annual meeting of the com- 





A CHECK for $2,000 has been awarded to Kermet Plymale, president of Virginia Brokerage 
Co., Roanoke, Va., by Krey Packing Co. of St. Louis, in recognition of his 1958 sales achieve- 
ments. Plymale, the grand prize winner, was awarded his check along with others honored 
for their sales records by Krey at the company's annual sales meeting in St. Louis. Photo 
shows (I. to r.): Ed Lange, Krey's divisional manager; F. C. Delaney, general manager of 
Krey's canning division; John Krey Stephens, vice president of Krey; Plymale, and P. S. 
Carothers, Krey merchandising manager, as check is awarded to Plymale by Stephens. 
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SEEN IN laboratory of Reliable Packing Co, 
Chicago, where much of his work is done, 
is Dr. Hugo Wistreich, new research and 
development director for firm. Dr. Wistreich 
went to Reliable from Rutgers University, 
where he received his master's and doctor's 
degrees in food science. His main tasks at 
Reliable will be in the field of quality con 
trol and developing new products for firm, 





pany’s stockholders. Other officers re- 
elected were: JEROME B. Harrison, 
president; Marcaret P. Durr, vice 
president, and JoHn B. TuTTLE, as- 
sistant secretary. ARTHUR H. MAUTHE 
was elected secretary-treasurer for the 
firm. At the same time, Dona.p B. 
BICE was re-appointed plant manager 
and JosepH J. GasKa was re-appointed 
assistant plant manager. 


PLANTS 


Russell Packing Co., Chicago, sus- 
pended hog slaughtering operations 
this week, according to A. F. Dust, 
president. “Because of certain condi- 
tions in the slaughtering of hogs, we 
find it necessary to suspend operations 
until they are remedied,” Dust told 
the PROVISIONER. 


The Reece and Grieger meat plant 
of Cedar Falls, Ia., has moved its 
operations from 407 Main st. to 216 
W. Second st. The firm has expanded 
its facilities to include a locker plant, 
a larger cooler and a sharp freezing 
unit. The company, which specializes 
in wholesale butchering, meat procest 
ing, smoking, rendering and curing, 
owned by Jack E. Griecer and M 
A. (Bub) REECE. 


Armour and Company, Chicago, te 
cently completed the major phase of 
its modernization and expansion pi 
gram at its North Portland, Ore., plant. 
The new building cost more than 
$300,000, and after installation of the 
new equipment is completed total cost 
of the modernization program is esti 
mated to be approximately $500,000. 
New facilities include a carcass sales 
cooler, a hog receiving room and com- 
plete hog cutting facilities, a food 
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service department for the hotel and 
restaurant trade, a sharp blast freezer 
and a new order assembly cooler. The 
new facilities are expected to triple 
the company’s lamb slaughter capacity 
and double the beef kill capacity, ac- 
cording to E. L. Bonner, plant man- 
ager. The plant now is equipped to 
process up to 125 lambs and 25 beef 
cattle per hour. 


Lorenz NEUHOFF, JR., president of 
Frosty Morn Meats, Inc., Clarksville, 
; Tenn., and Val- 
leydale Packers, 
Inc., Bristol and 
Salem, Va., has 
acquired all the 
stock of Suber- 
Edwards & Co. 
of Quincy, Fla. 
The new officers 
of the company 
are: Lorenz Neu- 
hoff, jr., presi- 
dent; J. A. Narr, 
vice president and general manager, 
and Mrs. JOSPHINE SMITH, secretary- 
treasurer. W. B. Super is superin- 
tendent. Neuhoff has reported that 
“STONEY. Epwarps will continue as 
manager of Quincy Livestock Co., 
which supplies the packinghouse with 
its livestock requirements. He also 
said that the plant’s processing facil- 
ities will be increased immediately. 
The Quincy plant, which now em- 





L. NEUHOFF, JR. 





ploys about 80 persons, will be the 
eighth plant operated by Neuhoff in 
the Southeast. 


Bruhn Frozen Meats, Inc., Elkhorn, 
Neb., has acquired the Janesville, Ia., 
locker from CLARENCE BRUHN of 
Janesville. 


Hersert H. HaMEIsTER, president 
of Kent Provision Co., Inc., Kent, O., 
has sold his interest to IsaporE I. Kas- 
TIN, secretary-treasurer of the firm. 
Hameister joined the company in 
1940. Seven years later it was incor- 
porated, and the following year Kastin 
joined the firm as an official. Kastin 
had previously operated his own pack- 
ing company in Cleveland since 1933. 
He now is serving as president and 
treasurer of the Kent firm. The firm, 
started in 1919 by H. C. Lonccoy, 
specializes in processing beef. 


TRAILMARKS 


GeorcE F, Scumipt, vice president 
of The J. Fred Schmidt Packing Co., 
Columbus, O., has announced that the 
company is offering its Montrose brand 
meat products at special reduced 
prices in stores throughout the Central 
Ohio area to celebrate the firm’s 72nd 
anniversary. The Schmidt firm has 
been operated continuously on Colum- 
bus’ south side since the time of its 
founding in 1886. George F. Schmidt 
and Grover Q. ScHMIDT, treasurer for 





ae 








GRAND CHAMPION STEER, shown above, was purchased by Eddie Williams, president 
of Williams Meat Co., Kansas City, at the recent auction for the 1958 American Royal 
Livestock and Horse Show. The steer, an Augus, was bought by Williams for the Phillips 
Hotel of Kansas City at $5 a pound for a final price of $5,090. Shown around the prize- 
winning animal are (left to right) Eddie Williams, Robert Phillips and Mrs. Phillips of the 
Phillips Hotel, and Laurel Lee Mugge, exhibitor of the steer. Other prize-winning entries 
purchased by Williams at the auction included the reserve grand champion steer, the grand 
champion carlot, the champion Angus steer, the champion open class polled Hereford, the 
gtand champion fat lamb and the grand champion barrow. 
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the firm, represent the third gener- 
ation of the Schmidt family operating 
the business. GEoRGE L. SCHMIDT, son 
of the founder, is president of the 
company, which specializes in sau- 
sage, smoked hams and bacon and 
fresh pork products. 


Harry S. Snyper, president of 
Grand Duchess Steaks Corp., frozen 
meat fabricator of 
Akron, has been 
elected to the na- 
tional board of 
directors of the 
Arthritis and 
Rhuematism 
Foundation. Sny- 
der is also presi- 
dent of the Akron 
chapter of the 
Foundation and 
has been devoted 
to the interests of this organization 
for many years. 





as 


HARRY SNYDER 





Curis FINKBEINER, president of 
Little Rock Packing Co., Little Rock, 
Ark., has been 
appointed chair- 
man of the 1959 
Crusade for Can- 
cer campaign in 
Arkansas by Dr. 
JEAN GLADDEN, 
president of the 
Arkansas division 
of the American 
Cancer Society. 
As head of the 
April campaign, 
Finkbeiner will coordinate and direct 
the fund-raising activities of the 81 
units in the state’s 75 counties. 


DEATHS 


G. W. AvenritTE, retired manager 
of the Greenville, Tenn., sales unit of 
Swift & Company, died of a heart at- 
tack. Averitte retired from Swift six 
years ago after being employed with 
the company for 43 years. He has 
served as manager of Swift units in 
West Point, Natchez and Jackson, 
Miss., and Montgomery, Ala. 





C. FINKBEINER 


DaNIEL JOHN BIEMAN, vice presi- 
dent and director of Coleman Packing 
Co., Ltd., London, Ont., Canada, died 
at the age of 67. Bieman had served 
as vice president of the Canadian firm 
since 1926. 


DatTon J. O’SuLLIvaNn, by-products 
advertising manager for Armour and 
Company, Chicago, died at the age 
of 58. O'Sullivan had been associated 
with Armour for 20 years. 


JoserH F. Younc, 43, manager of 
the Trenton, N. J., branch house of 
Armour and Company, died recently. 
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HUNTER 
CARGO 
COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 
@ hydraulically driven 
© thermostatically controlled 
© light weight — permit bigger 

payloads 


© compact — occupy less 
cargo space 


© more refrigeration per pound 
of weight 


© easily installed, easily serviced 
© lowest initial cost 


© economical to operate 
and maintain 


© optional electric standby power 
© positive dependability 

© long work life 

© full year warranty 












































Write for literature 
on models to fit 
your specific 
requirements, 
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New Pork Cut on Esskay Cake 
[Continued from page 20] 


dressed on one day are on their way 
as primal cuts to customers on the 
next, Schluderberg observes. 

The new department is a show 
place in the spic and span plant. 
While customers are allowed to visit 


TRIMMED HAM flow is 
watched by C. Kerner, 
Esskay pork cut fore- 
man; William G. Hup- 
feldt, plant superintend- 
ent, and John Simon, 
pork superintendent. 


the pork cutting department, the 
general public is not. The firm has 
found that it is much better to take 
consumer: groups to its auditorium 
and show the visitors color films of the 
operations and explain them. This 
policy avoids the danger of anyone 
soiling expensive clothing and pre- 
vents interruption of the work which 



























is inevitable when visitors are mo 
about. The firm’s film is booked 
for about a year ahead; it is sh 


to organized groups, such as ch 

and women’s clubs, Showings are 

in the afternoons following a h 

and the visitors are given 

as they leave the plant. - 
Having completed 100 years 





successful operation in which the 
firm has served the community, cus- 
tomers and employes, management 
looks forward to the next 100 years 
with confidence, says Schluderberg. 
Esskay intends to maintain its tradi- 
tion of progress and has several plant | 
modernization and expansion projects 
in the development stage. | 
| 





New AMIF Book Won By 7 


Seven persons, who either partici- 
pated in the quiz-game sponsored by 
the American Meat Institute Founda- 
tion at the annual meeting of the 
American Meat Institute or attended 
the AMIF open house and tour held 
in October, will receive complimen- 
tary copies of the new Foundation 
book, “Science of Meat and Meat 
Products.” The seven winners were 
determined by random drawings from 
registration cards filled owt by the 
more than 400 persons taking part in 
the twin events. 

The new book, written by members 
of the AMIF staff, is designed to be 
of interest to those affiliated with the 
meat and allied industries and to stu- 
dents and scientists working in related 
fields. The book is being published 
by Freeman Publishing Co., San Fran- 
cisco, and should be available by the 
middle of next year. 

Winners of the volume were: 
Frank Woar, First Spice Mixing Co., 
New York City, and R. C. Roecklein, 
Oscar Mayer & Co., Madison, (from 
those attending the AMIF open 
house), and Mrs. James Gallaher, 
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Peerless Packing Co., Chicago; Lewis 
W. Levy, The Griffith Laboratories, 
Inc., Chicago; Ray McCarthy, Cen- 
tral Provision Co., Chicago; Hans Rei- 
lingh, De Laval Separator Co., Pough- 
keepsie, N. Y., and William Salsburg, 
Salsburg Abattoir, Shillington, Pa. 
(from those participating in AMIF 
quiz-game at the AMI convention). 


Value Of U.S. Ag. Exports Dip 


Exports of agricultural products 
from the United States in the first 
four months of fiscal 1959 were valued 
by the Foreign Agricultural Service at 
$1,270,000,000, or about 5 per cent 
less than the last year’s valuation of 
$1,334,000,000 for the same four 
months. Quantity and value declines 
were noted in animal fats and hides 
and skins, among other things. 





Packaging Conference in March 


The Fourth Packaging and Materi- 
als Handling Conference will be held 
March 26, 1959 at Stanford Univer- 
sity, Berkley, Calif. Panel seminars 
and small discussion groups will study 
recent advances in the profession, to 
gether with methods of cost reduction. 


‘i 
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KKKEK 


A Good Name - 
Goodwill 


toward men... 


A good name is the greatest reward any man 


or company can attain... 


A good name is honor, character, integrity 
and pride—in every product bearing that 


name, in all dealings under that name... 


A good name is a responsibility to sustain. 


faanrate © Sruiggioh 


PRESIDENT 


THE GRIFFITH LABORATORIES, INC. 


























































and Best Wisbes 


this Holiday Season 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO ¢ UNION, N. J. © LOS ANGELES 
































ALL MEAT... output, exports, imports, stocks 














pear below as follows: 


369,561. 
137,677. 


Week Ended CATTLE 








Meat Output Down, But Above Last Year 


Meat production, returning more to normal after the holiday recess 
and the following spurt in marketing and slaughter, declined last week 
to 420,000,000 lbs. from the previous week’s 429,000,000 Ibs. Volume 
of output, however, totaled well above last year’s 406,000,000 Ibs. for 
the same December week, due largely to the heavier weights of cattle 
and hogs. Cattle kill continued its rise, numbering slightly larger than 
the week before, but lagged somewhat smaller than a year earlier. Out- 
put of each beef and pork for the week was about 8,400,000 Ibs. larger 
than a year ago. Estimated slaughter and meat production by classes ap- 


BEEF 
Week Ended Number Production 
zi = M's __ Mil. Ibs. 
ne Soa 
OSS) Ra 204.5 
Dec. 14, 1957 . vue 355 200.0 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
ET | eee | 1. 
SE ee | | 12.7 
Dec. 14, 1957 . 137 14.1 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


Live Dressed 
Dec. 13, 1958 ........ nnneenae | (060 604 
Dec. 6, 1958 .......... Sa 598 
Dec. 14, 1957 .. mere 563 
Week Ended S 

Dressed 

Ee 105 
nee 6. Oe, 1 | 
Dec. 14, 1957 Sect Sgt oa 103 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,358 188.9 
1,386 199.3 
1,343 180.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production RO} 
M's Mil. Ibs Mil, Ibs. 
21 11.8 420 
260 12.2 429 
241 1.5 406 


HOGS 
Live Dressed 
244 139 
250 144 
238 134 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
98 47 oe 43.4 
98 47 pies 44.5 
98 48 14.6 46.7 








November Increase In Meat Holdings 
Larger Than Last Year; Gain Mostly Pork 


M EATS beat a deep path into cold 
storage in November. The net 
increase of about 73,000,000 Ibs. com- 
pared with last year’s November in- 
crease of about 52,000,000 Ibs. Beef’s 
share of the increase amounted to 
about 22,000,000 Ibs., while that of 
pork amounted to approximately 47,- 
000,000 Ibs. 

The month’s accumulation of all 


meats into cold storage brought total 
inventories to 419,364,000 at the close 
of the month. This volume was about 
50,000,000 Ibs. larger than total meat 
holdings at the close of November 
1957, but about 83,000,000 smaller 
than the five-year 1953-57 average of 
502,196,000 lbs. 

Beef stocks on November 31 totaled 
158,776,000 Ibs. for about a 22,000,- 















U. S. COLD STORAGE MEAT STOCKS, NOVEMBER 30, 1958 
v. 3 Oct. 31 Nov. 30 5-Yr. av. 
* 5 1958 1957 1953-57 
1,000 lbs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
BNE RMON. oS eS oS Cyan cluene 146,056 124,558 118,067 161,273 
Beef, in cure and cured ............-.++ 12,720 12,719 12,785 8,476 
EME Sor cts lic aoesbeecenkee 158,776 187,277 130,852 169,749 
Pork, frozen: 
MS Aa Sah 5 atin, Wie ca aeb esas 6,102 3,828 5,029 ® 
NE es. SL a ag Pe os c's s Seman 27,625 24,089 22,750 . 
MUR airs cso. sie is oo eceteaeen 29,519 12,557 24,127 - 
MINN Sis sates Gt ae eto Lack nc 62,341 48,667 50,618 # ve 
Total frozen Er ree ree 125,587 89,141 102,524 167,715 
Pork, in cure and cured: 
NG oe iciac abicis « pite da en's we aceH 10,318 5,663 8,928 ere 
ENE 005.5 craie's 4 cco'vo via hee 0 8,084 7,415 6,318 *... 
EE CUE ODI oo. 5 bik eu cd ceca dae 87,284 32,142 45,885 wee 
Total cure NN a xcthi G's od pipe a 0am e so a 55,636 45,220 61,132 97,495 
NE ete wees 181,223 134,361 163,656 265,210 
TES Se aaa ae ae 13,180 11,933 11,384 16,508 
Lamb and mutton in freezer ............ 9,612 9,913 5,309 9,176 
Canned meats in cooler ............-.-... ; 53,008 58,453 41,553 
Wey, GU TOKE: 152. 62250 ee beetles 419,364 346,491 369,654 502,196 
On November 80, 1958 the government held in cold storage outside of processors’ hands 
1,308,000 Ibs. of beef and 1,363,000 Ibs. of pork, *Not reported separately previous to 1957. 
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000-Ib. gain over a month before and 
were nearly 28,000,000 Ibs. larger 
than a year earlier despite a substan- 
tial decrease in production. Closing 
November beef inventories were just 
about 11,000,000 Ibs. less than the 
five-year average of 169,749,000 lbs. 

Inventories of pork, gaining at 
about a normal November rate, to- 
taled 181,223,000 lbs. at the close 
of the month. This volume was about 
18,000,000 Ibs. larger than such stocks 
a year earlier, but about 84,000,000 
Ibs. smaller than the five-year average 
of 265,210,000 Ibs. for November 30. 

The November gain in pork hold- 
ings was largely in fresh stocks, vol- 
ume of which rose by about 36,000,- 
000 Ibs. during the month. Stocks of 
cure pork, while up from a month 
before, were smaller than 1957 and 
about 42,000,000 Ibs. below average. 

Changes in holdings of other meats 
showed gains in volume of veal and 
of canned products in November, 
while inventories of lamb and mutton 
were down from a month before. 
Stocks of only canned meats were 
smaller than on November 30 last 
year, and only those of veal in the 
small volume group were below aver- 
age for November 30. 


CHICAGO LARD STOCKS 

Lard inventories in Chicago on De- 
cember 13 totaled 7,094,214 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
7,860,836 lbs. in storage on November 
30 and 10,132,242 lbs. in storage on 
December 14, 1957. 

Lard stocks by classes (in pounds) 


appear in the table below: 


Nov. 30 Dec. 14 
1958 1958 1957 
P.S. Lard (a)...3,439,887 4,201,907 3,597,000 


P.S. Lard (b)... 120,590 120,590 2,817,129 
Dry Rendered 
Bae GO) acces 1,103,888 1,229,890  ...... 
Dry Rendered 
Po ST ae 78,689 78,689 1,439,513 


TOTAL LARD ..7,004,214 7,860,836 10,132,242 





Other Lard ..... 2,351,160 2,229,760 2,278,600 


(a) Made since Oct. 1, 1958 
(b) Made previous to Oct, 1, 1958. 


Meat Index Edges Upward 

The wholesale price index on meats 
rose to 102.3 during the week ended 
December 9 from 101.7 for the previ- 
ous week. The Bureau of Labor Sta- 
tistics also reported a steady index of 
119.00 for the general list of consumer 
commodities. The average wholesale 
price index on meats for the same 
week last year was 94.1, with the 
average primary market price index 
at 118.0 per cent of the 1947-49 ay- 
erage of 100. 


37° 





PROCESSED MEATS . . . SUPPLIES 





U. K. Meat Survey Reveals 
Weekly Consumption Figures 


ESEARCH workers in Great 

Britain have been ringing door- 
bells to learn how many ounces of 
meat and other foods are consumed 
weekly. After analyzing the report of 
National Food Survey of the United 
Kingdom, our abacus reveals that for 
meat it’s about 34.9 oz. weekly, or 
approximately 113.4 lbs. per capita 
on a yearly basis. 

This figure is strictly for meat con- 
sumed in the home, and does not 
take into account any animal tidbits 
masticated outside the family hearth. 

Here it is on a weekly basis. 


Table |.Estimated Household Meat Consumption 
in Great Britain, Third Quarter 1957 


Weekly Income of Head of Household (Sterling) 
All 

(Oxzs. per head £18 and £10.10 £7- Less thanhouse- 
per week) over -£18 £10.10 £7 holds 


Carcass meat — 21.4 18.1 17.6 17.5 18.3 
Bacon & Ham, 

uncooked _.. 5.0 5.1 4.6 5.4 49 
All other meat 11.6 9 12.1 9.4 1.7 


The National Food Survey stated 
that its reports showed seasonal trends 
in foods consumption, but there must 
also be significant variations between 
the different regions of the country. 
This follows in part from evidence in 
the annual Inland Revenue, that in- 
comes, for instance over £1,000 per 
annum before tax are far more nu- 
merous in the City of London (17% 
per cent of all income) than they are 
in Wales (4 per cent) or Durham 
(under 3 per cent), the national av- 
erage being 5.8 per cent in 1954/ 


1955. A casual scrutiny of Table 2 
shows that the heaviest meat eaters 


Table 2. Estimated Household Meat Consumption 
In Great Britain Year Ended September 1957 
(Oz. Per Head 
Per Week) 
Households With One Man and One Woman, and 
No 
other other 
(one or (both 
both under Two 
550r 55 One chil- cechil- House- 
over) years) child dren dren holds 
Carcass meat 26.6 25.1 182 14.7 ILI 188 
Bacon & ham, 
uncooked _ 7.] 60° “47:" 32 "32: “O23 
All other 
meat... 11.6 162 120 106 93 11.4 


Three 


or 
more All 


are childless couples, particularly 
those who are under 55 years of age. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Dec. 13, 1958 was 15.3, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 15.4 ratio for the preceeding 
week and 16.0 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.159, 
$1.175 and $1.193 per bu. during the 
three periods, respectively. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Dec. 17, 1958 


Choice steer carc., 6/700 Ibs. ...... $42.50@42.75 
Choice steer carc., 7/800 lbs. 
Choice steer carc., 8/900 lbs. 
Choice heifer carc., 5/600 lbs, 
Choice heifer carc., 6/700 lbs. 


Denver, Dec. 16, 1958 


Choice steer carc., 6/700 Ibs. 
Choice steer carc., 7/800 lbs. 
Choice steer carc., 8/900 lbs. 


base ae 5@43. 25 
2.00 


2.50 
eoece 40. so@it. 75 
9.50 


Pork In Diet Can Alleviate 
Nervous Tensions—Neumann 


Consumption of pork might go 4 
long way in solving the problem of 


nervous 


clared Carl F. Neumann, 


tensions of many people, de. 
secretary 


and general manager of the National 
Livestock and Meat Board, at the 
recent Swine Industry Conference at 


LaFayette, 


pointed 


vitamin, 


healthy 


Ind. Pork, Neuman 
out, is the best source of 8 
which is so essential for 
nerves. 


Neumann suggested that the thia- 
mine story should be particularly en- 
phasized by the pork industry because 
this is the age of tensions and pres 
sures, with people seeking and paying 
millions of dollars for remedies for 


nervous 


disorders. 


Observing that one serving of pork 
provides 68.7 per cent of the recon- 
mended daily allowance of thiamine 
for an average man, he asked that 


“where 


are you going to find a pil 


that has the flavor, aroma, juiciness 
and the appetite satisfaction that you 
can get from a healthful pork meal.” 


Canada Lard, Tallow Output 


Canadian lard production during 
January-August 1958, totaled 72,000; 
000 Ibs. compared with 60,000,000 
lbs. in the same period of 1957, an 
increase of 20 per cent. Lard receipts 
from the United States during this 
period declined sharply. Tallow pro- 


duction 
creased 


for the eight months ir 
6 per cent to 82,000, 000 Ibs. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, (icl., 

in 1-lb. roll 
Pork saus., s.c., 1-lb. pk.55 
Franky, s.c., 1-lb. pk... .63%@7 
Franks, skinless, 

1-lb. pack: 50 @52 
PR to K gp ring (bulk) ...50%,@52 
Bologna, art. cas., bulk.434%4.@51% 
Bologna, a.c., sliced, 

6-7 oz. pk., doz. 2.71@8. 84 
Smoked liver, h.b., bulk. 
Smoked liver, a.c., bulk. 
Polish saus., smoked ... 
New Eng. lunch spec. .. 
New Eng. lunch spec. 

sliced, 6-7 oz. doz. .. 
Olive loaf, bulk 474% @55% 
O.L., sliced 6-7 oz., . -3.08@3.84 
Blood, tongue, h.b. ..... 68 
Blood, tongue, a.c. 
Pepper loaf, bulk 
P.L., sliced 6-7 oz. doz. 
Pickle & pimento loaf. 
P.& P. leaf, sliced, 

en es 86.80 oe oe 2.88@3.60 


DRY SAUSAGE 


(lel, Ib.) 


Cervelat, ch. hog bungs. “ -e 
Thuringer 
Farmer 


-4.04@4.92 


-45% @64 
49% @66% 
-8.15@4.80 
-44% @54 


38 


SEEDS AND HERBS 


(Icl., Ib.) Whole Ground 
Caraway seed 27 
Cominos seed 57 
Mustard seed 

fancy 

yellow Amer. 
Oregano 
Coriander, 

Morrocco No. 1.... 
Morjoram, French .. 
Sage, Dalmation, 

No. 1 


SPICES 


(Basis Chicago, original barrels, 
bags, bales) 
Whole Ground 

Allspice, prime 

Resifted 
Chili pepper . 
Chili powder ps 
Cloves, Zanzibar .... 63 
Ginger, Jam., unbl... 62 
Mace - fancy Banda. 3.50 

West Indies 

East Indies 


1 
woot Indies nutmeg. 
Paprika, Amer. No, 1 
Paprika, Spanish ... 
Cayenne pepper 


Pepper: 


White 
Black 





SAUSAGE CASINGS 


(Le.1. prices quoted to manu- 
facturers of sausage) 

Beef rounds: (Per set) 
Clear, 29/ mm, .....1.15@ 
Clear, Pere re 
Clear, mm. 

Clear, Me asce 

Clear, mm, 

Clear, 44/mm./up ees ‘95@2. 50 
Not clear, 44/mm./dn. 75@ 85 
Not clear, 44/mm./up. 85@ 95 


Beef weasands: (Each) 
No. 1, 24 in./up 14@ 17 
No. 1, 22 in./up 10@ 15 


Beef middles: (Per set) 
Ex. wide, 2% in./up. .3.35@3.65 
Spec. wide, 24%-2% in..2.35@2.50 
Spec. med. 1%-2% in..1.65@1.75 
Narrow, 1% in./dn. ...1.20@1.35 


Beef bung caps: (Each) 
Clear, 5 in./up 
Clear, 4%4-5 inch . 
Clear, 4-4% inch 
Clear, 3%4-4 inch . 12@ 
Not clear, 4% inch/up. 15@ 


Beef bladders, salted: (Each) 
7% inch/up, inflated... 20 
614-7% inch, inflated... 15 
5%4-6% inch, inflated... 13@ 14 

Pork casings: (Per hank) 
29 mm./down ......... 4.60@4.70 
Re TOURS ss ice a s'e omcantd 4.50@4.60 
eee ee 3.40@3.50 
385/38 Be ota ele shared 3.20@3.30 

eee re eee 3.10@3.20 


Hog bungs: 
Sow, 34 inch cut 


Large prime, 34 in. 
. prime, 34 in. 

Small prime 

Middles, cap off .... 

Hog skips 

Hog runners, green 


Sheep casings: 


CURING MATER 


Nitrite of soda, in 4 

bbls., del. or fob. © Chgo. eit: 
Pure refined gran. 

nitrate of soda .........++ 56 
Pure refined powdered nitrate 

of soda 
Salt, paper sacked, f.o.b. 

Chgo. gran. carlots, ton... 30.30 
Rock salt in 100-lb. 

bags, f.o.b. whse. Chgo... 2.9) 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 64 
Refined standard cane 

gran, basis (Chgo.) 
Packers curing sugar 100- 

. bags f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 
Cerelose, (carlots, cwt.) 
Ex-warehouse, Chicago 
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CHICAGO 


Dec, 16, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: 


Commercial cow 


Canner-cutter cow ... 


(carlots, Ib.) 


PRIMAL BEEF CUTS 


Prime: 

Rounds, all wts. 

Trimmed loins 
50/70 Ibs. (lel) . 


Ibs. 
Arm chucks, 80/110.. 
Ribs, 25/35 (Icl) 
Briskets (Icl) 
Navels, No. 


(Lb.) 
54 


--1T @85 


42% 
41 


Flanks, rough No. 1. ‘tetany 


Choice: 
Hindatrs., 


Foreqtrs., 5/800 


Rounds, 70/90 lbs... 
Trimmed loins, 50/70 


Ibs, (Icl) 
Square 7 
70/90 
Arm ake, 80/110.. 


Ribs, 25/35 (Icl) ....8 


Briskets (lel) 
Navels, No. 1 
Flanks, rough No, 1. 


Good, (all wts.): 


5/800 .... 


15% 
16% @17 


COW & BULL TENDERLOINS 


C&C grade, fresh 
Cow, 3 1Ibs./down 
Cow, 3/4 Ibs. 
Cow, 4/5 lbs. 


job lots 


Cow, 5 Ibs. FEE ics oe ope we 1.12@1.15 
BOB IDS. OD: <c0ss sees 1,12@1.15 


BEEF HAM SETS 


Insides, 12/up, Ib. 
Outsides, 8/up, Ib. 
Knuckles, 7%4/up, 1b. 


1958 
BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s.. 
Tongues, No. 2, 100’s.. 
Hearts, regular, 100’s.. 
Livers, regular, 35/50's. 
Livers, selected 35/50’s 
Lips, scalded, 100’s ... 
Lips, unscalded, 100’s.. 
Tripe, scalded, 100’s .. 
Tripe, cooked, 100’s 
Melts 
Lungs, 100’s 
Udders, 100's 


FANCY MEATS 


(lel prices, Ib.) 
Beef tongues, corned .. 
Veal breads, 
under 12 oz. .. od 80 
12 oz./up 85 
Calf tongues, 1 1lb./dn 30 
Oxtails, fresh select . 129 @30 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, 
barrels 
Bull meat, boneless, 
barrels 54n 
Beef trimmings, 
75/85%, barrels 38n 
Beef trimmings, 
85/90%, barrels 
Boneless chucks 
barrels 
Beef cheek meat, 
trimmed, barrels ... 
Beef head meat, bbls.. 
Veal trimmings, 
boneless, barrels ....46 @47 


VEAL—SKIN OFF 
(lel carcass prices cwt.) 
Prime, 90/120 $55.00@58.00 
54.09@58.00 
49.00@52.00 


(Lb.) 
50n 


90 40.00@42.00 
Utility, 90/190 37.00@39.00 
Cull, 60/125 32.09@36.00 


CARCASS LAMB 
ped prices, cwt.) 

Prime, $41.00@45.00 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 


/ 
Good, all wts. ........ 36. C0@42. 00 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


STEERS: 
Choice: 


350-600 Ibs. 
cow: 

Standard, all wts. . 
Commercial, all wts. 
Utility, all wts. 
Canner-cutter 


Bull, util. & com’l .... 


FRESH CALF: 

hoice: 

200 lbs. down 
Good: 

200 Ibs. down 
LAMB (Carcass) : 
Prime: 


MUTTON (we) : 


Choice, 70 lbs./down , 


Good, 70 Ibs./down 


Los Angeles 
Dec. 16 


$45.00@47.00 
43.50@46.00 


43.00@45.00 
42.00@43.00 


42.00@44.00 


.. None quoted 
. 38.00@40.00 


37.50@39.00 
33.00@37.50 
44.00@46.00 


(Stin-off) 
52.00@55.00 
50.00@53.00 
43.00@45.00 
40.00@43.00 
43.00@45.00 


40.00@43.00 
40.00@43.00 


- 20.00@22.00 
+ 20.00@22.00 


San Francisco No. Portland 
Dec. 16 Dec. 16 


$45.00@47.00 
44,00@46.00 


$45.50@47.00 
44.00@46.50 


44.00@46.00 
42.00@44.00 


44.00@46.00 
43.00@45.00 


39.00@42.00 41.00@44.00 


39.00@41.00 
37.00@39.00 
36.50@37.50 
34.00@36.00 
43.00@45.00 


(Skin-off) 


None quoted 
39.00@41.00 
38.00@40.00 
36.00@39.00 
44.00@46.00 


(Skin-off) 
None quoted 49.00@53.00 


52.00@54.00 45.00@51.00 


41.00@46.00 
38.00@42.00 


42.00@45.00 
40.00@ 43.00 


41.00@46.00 
38.00@42.00 
40.00@45.00 


42.00@45.00 
40.00@43.00 
40.00@42.50 


None quoted 
26.00@28.00 


22,00@25.00 
22.00@25.00 
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NEW YORK 


Dec, 16, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 
Steer: (Non-locally dr., cwt.) 
Prime, carc., 6/700.$45.50@47.00 
Prime, carc., 7/800. 46.00@47.50 
Choice, carc., 6/700. 46.00@47.00 
Choice, care., 7/800. 44.50@46.00 

Good, carc., 5/600. 

Good, carc., 6/700.. 

Hinds., pr., 

Hinds., 

Hinds., 

Hinds., 

Hinds., nie 

Hinds., gd., 7/800. . 49. 00@51.00 


BEEF CUTS 
(Locally dressed, Ib.) 
Prime steers: 
Hindqtrs., 600/700 ...55 @59 
Hindgqtrs., 700/800 ... @59 
Hindatrs., 800/900 . 
Rounds, flank off ... 
Rounds, diamond ete 
flank off 
Short loins, untrim. .. 
Short loins, trim. 
Flanks .... oe 
Ribs (7 bone cut) edes 
Arm chucks 43 
Briskets 
Plates 


Choice steer: 


Hindaqtrs., 600/700 ... 
Hindqtrs., 709/800 ...51 
Hindaqtrs., 800/900 ...50 @51 
Rounds, flank off ....52 @56 
Rounds, diamond bone 

flank off ...........524%@56 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
Ribs (7 bone cut) .... 
Arm chucks 42 
Briskets ... 
Plates 


@55 


FANCY MEATS 
(lel prices) 


Veal breads, 6/12 
12 oz./up 

Beef livers, selected 

Beef kidneys 

Oxtails, %-lb., 


LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, Saray gi $47.00@51.00 
Prime, 
Prime, 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 55/ 
Good, 93 
Good. 45/55 
Goed, 55/65 


VEAL—SKIN 
(Carcass prices) 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 


40. 00@44. 00 


OFF 
(Non-local) 


58.00@61.00 
57.00@61.00 


Calf., 201/an., 
Calf., 209/dn., a 


Calf., 200/dn., std. ... 40. 00@43.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended 
Dec, 13, 1958, with comparisons: 


STFER AND HEIFER  Carcasses 
Week ended Dec. 13 ... 13,227 
Week previous 

cow: 

Week ended Dec. 13 ... 
Week previous 
BULL: 
Week ended Dec. - 
Week previous 227 


VEAL AND CALF 
Week ended 
Week previous 


LAMB: 
Week ended Dec. 
Week previous 
MUTTON: 
Week ended Dec. 
Week previous 
HOG AND PIG: 
Week ended Dec. 
Week previous 
BEEF CUTS: 
Week ended Dec. 13 ... 
Week previous 


VEAL AND CALF CUTS: 
Week ended Dec. 13 ... 25 
Week previous Pee 
LAMB AND MUTTON: 
Week ended Dec. 13 ... 
Week previous 


PORK CUTS: 
Week ended Dec. 18 . 
Week previous 
OFFAL: 
Week ended Dec. 13 ... 
Week previous 
BEEF TRIMMS: 
Week ended Dec. 13 ... 
Week previous 
PORK TRIMMS: 
Week ended Dec. 13 ... 
Week previous 
BEEF CURED: 
Week ended Dec. 13 ...1,025,840 
Week previous 10,296 
PORK CURED AND SMOKED: 
eek ended Dec. 1 
Week previous 


16,157 
10,583 


42.086 


310,749 


. -1,923,014 


279,117 


66,351 


LOCAL SLAUGHTER 

CATTLE: 

Week ended Dec. 13 ... 

Week previous 
CALVES: 

Week ended Dec. 13 ... 

Week previous 
HOGS: 

Week ended Dec. 13 ... 

Week previous 
SHEEP: 

Week ended Dec. 13 ... 

Week previous 


CANADIAN 
SLAUGHTER 


Inspected slaughter of 
livestock in Canada in 
Nov., 1958-57 compared, as 
reported by the Canadian 
Department of Agriculture: 


Nov. Nov. 
1958 
Head 
Cattle . -162,863 
Calves . 8. 
Hogs .. 
Sheep 


Average dressed weights 
of livestock were as follows: 


Nov. 

1957 
495.8 Ibs. 
154.2 Ibs. 
163.0 Ibs. 
43.1 Ibs. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., 
in Nov. 1958, as reported 
by the USDA: 


Total 
receipts . 5,300 3,317 2,628 4,252 
Shipments . 915 ... 5386 1,221 


4,385 3,317 2,002 3,081 


Cattle 


cal 
slaughter 


39° 








PORK AND LARD... Chicago and outside 






























CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 








F.F.A. or fresh 


CASH PRICES 
(Carlot basis, Chicago price zone, Dec. 17, 1958) 
SKINNED HAMS 


PICNICS 


F.F.A. or fresh 


Se SP 4/6 
25@25% 6/8 
 « Saeae 8/10 
_.. Veer 10/12 
Se 12/14 
BOW caves 8/up, 2’s in 


Frozen or fresh 





FAT BACKS 

Cured 
eae 9n 
Bae 9n 
PN wt brie ves 10n 
BAe lin 
wera 11l%a 
~~ . Serre 12%a 
Neer 13a 
ED aid paka esis 13a 

a—asked. 


n—nominal, b—bid, 


MARGINS SHIFT BACKWARDS THIS WEEK 























Dec, 
Jan, 
Mar. 
May 
July 


















Dee, 
Jan. 


May 
July 




















Jan. 


May 
July 









Jan. 



















40 


Mar. 


Mar. 


Open 
10.12 
10.27 

10.30 


10.65 


High 
10,12 
10.30 
10.37 


10. 65 


LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add ce to all price quo- 

tations ending in 2 or 7. 

FRIDAY, DEC. 12, 


1958 
Low Close 
9.90 9.95 
10.10 10.15 
10.30 10.32b 
10.52a 
10. 55 10.60 


Sales: 1,680,000 lbs. 
Open interest at close Thurs., 
Dec, 11: Dec. 45, Jan. 87, 
May 438, and July 26 lots. 


Mar. 93, 


MONDAY, DEC, 15, 1958 


10.02 


10.22 
10.37 
10.55 
10.60 


10.15 


10.30 
10.40 
10.60 
10.60 


9.95 


10.07 
10.20 
10.50 
10.57 


Sales: 2,680,000 Ibs. 

Open interest at close Fri., 
12: Dec. 32, Jan. 92, Mar. 94, May 
44, and July 27 lots. 


9.95 
-10.00 
10.07 
10.30 
10.50 
10.60 


Dec. 


TUESDAY, DEC, 16, 1958 


10.10 
10.82 


10.60 


July 10.60 
Sales: 880,000 Ibs. 
Open interest at close Tues., Dec. 
16: Dec, 8, Jan. 96, Mar. 97, May 
50, and July 29 lots. 


10.10 
10.32 


10.60 


Sales: 200,000 Ibs. 

Open interest at close Mon., Dec. 
15: Dec. 12, Jan. 95, Mar. 96, May 
50, and July 28 lots. 


10.25 
10.42 


10.57 


10.65 


10.07 
10.30 


10.57 


10.15 
10.35 
10.55 
10.60 


10.10b 
10.30b 
10.50b 
10.57b 


WEDNESDAY, DEC. 17, 1958 
10.15 


10.65 


THURSDAY, DEC. 18, 1958 


50, and July 29 lots. 


Jan. 10.22 10.25 10.20 10.25 
Mar. 10.37 10.42 10.37 10.42a 
ree Sie rie Pees 10.60a 
July 10.65 10.67 10.65 10.65a 
Sales: 400,000 lbs. 
Open interest at close Wed., Dec. 
17: Dec. n. 101, Mar. 100, May 





Shifts in pork prices in their relationship to live costs 
had an adverse effect on cut-out margins. Margins fel 
back from last week’s positions leaving plus margins only 

isiealiveai on light hogs, while mediumweights joined heavies on the 
oA er trek eitinee negative side of the margin ledger. 
Se aS ae Bc. ete 38n —180-220 Ibs.— —220-240 lbs.— —240-270 Ibs— 
Me Sacpcwa cs SO ees 33 Value Value Value 
eS, ey 30% per percwt. per percwt. per percwt, 
80@30% BVOE wscusecus 30 ewt. fin. ewt. in. ewt. fin, 
Z eon ercees > — is 44 alive yield alive yield alive yield 
+; So /18 .....-0.. oR | $13.45 $19.17. $12.45 $17.88 $11.46 $15.95 
22%... ees 18/20 ......... 22% Fat cuts, lard ........ 5.13 7.35 5.18 7.24 4.47 br 
G.A., froz., fresh D.S. Clear Ribs, Trimms., ete. ... 2.07 2.97 1.96 2.75 1.90 26 
Po aa ees. 2530525 2in Cost of hogs .......... $18.75 $18. 81 $17.68 
eee ere 19n Condemnation loss ... .09 08 
eS es | FS Handling and overhead. 1.65 1. 80 1.33 
. ost ee eens pry vette es a TOTAL COST ......... 20.49 29.27 19.96 27.91 19.05 264 
‘eine: rit ‘DS. Bellies TOTAL VALUE ...... 20.65 29.49 19.54 27.32 17.84 4” 
sie it ‘cae inte Cutting margin ..... +$ 16 +8 22 $8 42 ar 50 $1.21 21 $1.68 
ie dick WEBS ca ee eS eee ee ae og 
FRESH PORK CUTS 
Job Lot Car Lot 
42@42% Loins, 12/dn,. 414 @42% PACIFIC COAST WHOLESALE PORK PRICES 
sri ide Loins, : 87 Los Angeles San Francisco No. Portland 
ogee Loins, 20/up. 84% Dec. 16 Dee. 16 Dee. 16 
38@39.. Butts, 4/8... 35@36n FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
US Butts, 8/12.. 3 
ees Butts 8/up.. 82n 80-120 lbs., U.S. No. 1-3. None quoted None quoted None quoted 
36% @37 Ribs, *8/dn.. 8414 120-180 lbs., U.S. No. 1-3.$30.50@32.00 None quoted $29.50@30.50 
‘RER Ribs, 8/5 ... 29a LOINS, No. 1: 
28 io eae Ribs, 5/up .. Qa EC a a ae 46.00@52.00 $48.00@52.00 47.00@51.0 

OT en 46.00@52.00 52.00@54.00 47.00@51.0 

OTHER CELLAR CUTS GRADES 3 nos oo 46.00@52.00 48.00@52.00 47.00@51,0 
Frozen or fresh Cured PICNICS: (Smoked) (Smoked) (Smoked) 
18.... Square Jowls, boxed ..unq. Dee igi Rane ae 32.00@39.00 34.00@38.00 35.00@40.00 
114%.. Jowl Butts; loose. ..... 12 HAMS: 
12n... Jowl Butts, boxed ....unq. ee 54.00@61.00 55.00@60.00 54.00@50.0 

AGAR TINE esse Seceode 58.00@59.00 54.00@58.00 54.00@57.0 

),00@48.00 50.00@52.00 48.00@52.0 
LARD FUTURES PRICES 00 anooue.ce sa.cqme 
(Loose contract basis) .00 46.00@50.00 46.00@48.0 

FRIDAY, DEC. 12, 1958 LARD, Refined: iapiiniine saline es 

ED, CATtOMB oiccccesce .50@18. 9. A if 

a neenauanaee °-™ B0-Ib. cartons “& ‘cans.. 15.25@17.50 17-00@20:00 None quot 
et; ie ae eee: ee NOUN oer i sscclc cece 4.00@17.00 16.00@18.00 13.50@18.0 
Mar. 9.20 9.25 9.20 9.25 

May cee 9.40b-43a 

July 9.45b-50a 


Sales: "300,000 Ibs. 


Open interest at close Thurs 


Dee. 11: Dec. 7, Jan. 12, 


May 17, and July 19 lots. 


MONDAY, DEC. 15, 
Dec. 10.02 10.15 9.95 


Jan. 10.22 10.30 10.07 
Mar. 10.37 10.40 10.20 
May 10.55 10.60 10.50 
July 10.60 10.60 10.57 
Sales: 840,000 Ibs. 
Open interest at close 





















CHGO. FRESH PORK AND 
Mar. 46, PORK PRODUCTS 


Dec. 16, 1958 
(lel. Ib.) 
1958 Hams, skinned, 10/12 .. 52 
9.95- Hams, skinned, 12/14 .. 50 
10.00 Hams, skinned, 14/16 .. 46 
10.07 Picnics, 4/6 lbs. ...... 27 
10.30 Picnics, 6/8 Ibs. ...... 261%, 
10.50 Pork loins, boneless ...63 @65 
10.60 Shoulders, 16/dn. loose.. 32 


(Job lots, Ib.) 


Fri., Dec. is ©. . Se 19 @20 


12: Dee. 7, Jan. 15, Mar. 47, May Tenderloins, fresh, 10’s..83 @85 
17, and July 19 lots. Neck bones, belies: 7... 10 
DNS Veicais ceudites 14 
TUESDAY, DEC. 16, 1958 pee ee ee 7% 
Dec. ae np “a 9.12b-25a 
Jan. 9.13 9.19b 9.13  9.19b-22a CHGO. PORK SAUSAGE 
Mar. 9.25 9.25 9.22a 9.23b-28a MATERIALS—FRESH 
May 9.50 9.50 9.50 9.44b-50a 
July 9.50 9.60 9.482 9.60 (To sausage manufacturers) 
Sales: 780,000 Ibs. Pork trimmings: (Job lots) 
0 I < : 40% lean, barrels .... 17% 
15: Dee 8 Jan. 21, Mar 48, May 50% lean, barrels :.119 @19% 
18, and July 19 lots. 80% lean, barrels .... 33 
95% lean, barrels .... 43 
WEDNESDAY, DEC. 17, 1958 Pork head meat ....... 27 
Dec. 9.25 9.35 9.25 9.25b-60a ‘ao - 
Jan. 9.32 9.32 9.32 9.32b-38a Mahaney dea Se 
Mar. 9.30 9.31b 9.30 9.31b-35a CHGO. WHOLESALE 
May es é 9.52b-58a SMOKED MEATS 
July 9.65 9.65 9.65 9.65 


Sales: 360,000 Ibs. 


Open interest at close Tues., Dec. 
16: Dec. 5, Jan. 28, Mar. 48, May Hams, skinned, 14/16 Ibs., 


18, and July 19 lots. 


Dec. 16, 1958 


bon, Eee 
Hams, skinned, 14/16 lbs., 








ready-to-eat, wrapped ........53 
THURSDAY, DEC. 18, 1958 Hams, skinned, 16/18 Ibs., 
Dec. 9.60 9.60 9.60 yi a ONAL Fe ype 51 
Jan. 9.45 9.45 9.40 9.30b-45a Hams, skinned, 16/18 Ibs., 
Mar. 9.38 9.38 9.88 9.35b-42a ready-to-eat, wrapped ........52 
TT een dive - 9.48b-55a Bacon, fancy trimmed, brisket 
July 9.70 9.70 9. 68a 9.60b-70a off, 8/10 lbs., wrapped ....... 44 
Sales: 420,000 Ibs. Bacon, fancy sq. cut seed- 
Open interest at close Wed., Dec. less, 12/14 lbs., wrapped ....42 
17: Dec, 2, Jan, 28, Mar. 49, May Bacon, No. 1 sliced 1-lb. heat 
18, and July 20 lots. seal, self-service, pkg. .......54 
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HOG-CORN RATIOS 
BY MONTHS 


Hog and corn prices a 
Chicago and hog-corn price 
ratios for October, Novem: 
ber 1958, and November 
1957 compared: 


Barrows No.3 Ratios 

and gilts Corn based 

av. yellow barrows 

per-cwt. per bu. and gilts 

Nov. 1958.$18.51 $1.117 166 
Oct. 1958. 19.08 1.149 16.0 
Nov. 1957. 17.17 1.157 148 


PACKERS’ WHOLESALE 

LARD PRICES 

Refined lard, drums, f.o.b. 
ChicaZo. .... 005,066.00 0eee $12.5 

Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ...+. 
Kettle rendered, 50-lb, tins, 
f.o.b. Chicago ......-+++9: 1. 
Leaf kettle rendered, % 
drums, f.o.b. Chicago an 
Lard flakes ..........+++0e8 he 
Neutral drums, f.o.b. < 
us 


N. S. (del.) ae 
Hydro. shortening, N . & 8.8 





WEEK'S LARD PRICES 
P.S. or Dry 


D. R. rend. 
cash loose tons 
tierces (Open ( 


(Bd. Trade) Mkt.) 
Dec. 12. 9.95 9 @9% 
5 9%@ 


Dec. 18.10.25n 9.25n 








de 


a 


NEEK 


live costs 
rgins fell 
‘gins only 


es on the 






40-270 Ibs.— 
Value 
ers per cwt, 
vt. fin, 
ive yield 
1.46 $15.95 
4.47 6.11 
1.90 2.66 
7.68 

08 
1.33 
9.05 26.4 
7.84 WB 


51.21 —$1.08 
1.08 — 140 





>RICES 
No. Portland 

Dee. 16 
Shipper style) 


None quoted 
$29.50@30.50 


47.00@51.0 
47.00@51.0 
47.00@51.0 


(Smoked) 
35.00@40.0 


54.00@50.0 
54.00@57.0 





48.00@52.0 
47.00@49.0 
46.00@ 48.0 
17.00@20.0 


None quoted 
13.50@18.0 





RATIOS 
ITHS 

m prices at § 
g-corn price 
yer, Novem 

| ‘November 


No. 3. Ratios 
Corn based on 
rellow barrows 
er bu. and gilts 


$1.117 166 
1.149 16.0 
1.157 148 


HOLESALE 
RICES 


cago cones 
0-lb, tins, 


RD PRICES 
Dry - 


rend. 
loose om 
(Open 
Mkt.) wt 
) @9% 1.8 
1, @9% 12 
a 
9.25n 12 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, unless otherwise indicated) 
Wednesday, Dec, 17, 1958 
BLOOD 


Unground per unit of 
ammonia, bulk 7.25n 


DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 
Low test 
Te.» sedegeeeR bene enescieeee 
CRONE Sa cvpeheeeecvtue er aeees 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$100.00@105.00 
50% meat, bone scraps, bulk .. 97.50@102.50 
60% digester tankage, bagged.. 107.50@110.00 
60% digester tankage, bulk .... 105.00@107.50 
80% blood meal, bagged ...... 125.00@140.00 

Steam bone meal, 50-lb. bags 
(especially prepared) 92.50 
60% steam bone meal, bagged .. 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage ground 
per unit of ammonia ................4. *5.50 
Hoof meal, per unit ammonia .......... *6.75n 


DRY RENDERED TANKAGE 


Low test, per unit prot. .......... 1.95n 

Medium test, per unit prot. ........ 1.90n 

High test, per unit prot. .......... 1.85n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ........ 24.00 


Cattle jaws, feet (non-gel.), ton .. 8.00@12.00 
NS, ONE a ainee ta aees ees he 8 11.00@16.00 
Pigskins (gelatine), cwt. .......... 
Pigskins (rendering), piece ........ 


ANIMAL HAIR 


Winter coil dried, per ton ......$50.00@60.00 
Summer coil dried, per ton ...... None quoted 


Cattle switches, per piece ........ 2@3% 
Winter processed (Nov.-Mar.) 

RSMo Sarnia Aiaadacmeie © 6 9 6.000 12 
Summer processed (April-Oct.) 

MUEI calc ciaiv's an Sb ntis Seb Gis « o-0 8 


*Delivered midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, December 17, 1958 











A moderate trade developed late 
last week, and mostly at pre prices. 
On Thursday, several tanks of bleach- 
able fancy tallow traded at 7%c, 
and special tallow sold at 6%c, all 
c.a.f, Chicago, 

On Friday of last week, additional 
tanks of bleachable fancy tallow sold 
at 7%c, and special tallow was Yc 
lower at 6%c, all c.a.f. Chicago. 

The market on Monday of the new 
week was mostly a bid and offering 
session. Choice white grease, all hog, 
was bid at 7%@8c, c.a.f. East, but 
was held at 8¥%c. Bleachable fancy 
tallow was bid at 7%c, same delivery 
point, with offerings at 8%@8\%c. 
Yellow grease was bid at 6%@6%4c, 
and special tallow at 6%@6%c, c.a.f. 
Chicago. Two more tanks of original 
fancy tallow traded at 8c, delivered 
New York. Edible tallow again sold 
at 8%c, f.o.b. River and at 9c, c.a-f. 
Chicago. 

A few tanks of choice white grease, 
all hog, sold on Tuesday at 8c, de- 





livered New York. Another tank of 
original fancy tallow sold at 8%c, 
caf. East. A few more tanks of 
bleachable fancy tallow sold at 7%c, 
c.a.f. New York, and at 7%c, c.a.f. 
Chicago. Yellow grease and No. 1 
tallow were quoted at 6%@6tc, c.a.f. 
Chicago. Special tallow was bid at 
7'ac, and yellow grease at 7¥%c, both 
c.a.f. New York. A few tanks of edible 
tallow sold at 85c, f.o.b. River, and 
the same material was bid at 9c, c.a.f. 
Chicago. A couple of tanks of edible 
tallow sold at 8%c, f.o.b. outside 
point, moving south. 

At midweek, a better feeling was 
noticed on product for eastern des- 
tination; however, the midwest mar- 
ket held its steady undertone. Choice 
white grease, all hog, sold at 8%c, 
and bleachable fancy tallow at 8c, 
c.a.f. New York. Bleachable fancy 
tallow sold at 7%c, f.o.b. Chicago, 
with inquiry %c higher c.a.f. Chicago 
basis. Special tallow was bid at 6%4c, 
and B-white grease at 6%c, c.a.f. Chi- 
cago. Edible tallow was bid at Qc, 
c.a.f. Chicago, and it was indicated 
at 8%@8%c, f.0.b. River points. 

TALLOWS: Wednesday’s quota- 








open. Write to 





EXCLUSIVE FRANCHISE 


now available for 
Patented Meat Process 


You can now make Chip Steaks, Cube Steaks, 
etc. at a fraction of your previous cost. This 
product has been tested and is well accepted 
by the public. Profit amazingly high, with little 
extra equipment needed. Some territories still 


North American Research Corp. 
Trexlertown, Penna. 











most vital aid for your pumping & curing pickle 


VITA-CURAID 


Combination of scientifically blended phosphates 


instant Solubility - 


FiRST 


NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 





Safest Performance ° 


OLE iy vor jory dn 
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> BEEF - 


Economical 





VEAL 


* MEL BEEF 


* Complete line of SAUSAGE 


* WEST VIRGINIA 
























PORK - LAMB { 
FRANKFURTERS 
AND SMOKED MEAT 


SMOKED HAM 


* CANNED HAMS and PICNICS 


a ~—O*T 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 







tions: edible tallow, 9c, Chicago 
basis, and 8142@8%c, f.o.b. River; 
original fancy tallow, 7%c; bleachable 
fancy tallow, 7%8c; prime tallow, 7%c; 
special tallow, 6%c; No. 1 tallow, 
63s@6'ec; and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 744@7%sc; B-white grease, 6%4c; 
yellow grease, 6%@6%c; Louse grease, 
6c; and brown grease, 5¥4c. Choice 
white grease, all hog, was quoted at 
8¥%c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Dec. 1958 


Dried blood was quoted today at 
$6.25 per unit of ammonia. Low test 
wet rendered tankage was listed at 
$6.75@$7 per unit of ammonia and 
dry rendered tankage was priced 
$1.55 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 12, 1958 
Prev. 
Open High Low Close close 
Dec. .... 13.08 3.16 13.02 13.15b  13.05b 
Jan. .... 18.06n.... 13.15n 13.05n 
Mar. .... 12.92 3.07 13.05 
May 3.07 
July 
Sept. 
Oct. 
Dec. “ 
Sales: 152 lots. 


MONDAY, DEC, 15, 

Dec. .... 13.21b 13.36 
Jan, .... 13.20n 
Es: oe ee 
May .... 13.10 
July 
Sept. 
Oct. 
Dec. . 

Sales: 295 lots. 


TUESDAY, DEC. , 1958 

Jan. .... 13.15n dinieis 13.05n 
Mar. :.... 12.99 3.03 2.$ 12.92 
May .... 13.02 3. 2.¢ 12.94 
July .... 12.84b 15 12 4 -72 2b 
Sept. .... 12.38b 
Oct. .... 123.87 
Dec. .... 12.28b 

Sales: 95 lots. 

WEDNESDAY, 

Jan. .... 13.05n 
Mar. .... 12.92b 
May .... 12.04 
July .... 43,76 
Sept. 
Oct. 
| a 

Sales: 111 lots. 


VEGETABLE OILS 


Wednesday, Dec. 17, 1958 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast me | @ail%n 
10% @10%n 
Corn oil in tanks, f.o.b. mills ee 12n 
Soybean oil, f.o.b. Decatur 9% 
Coconut oil, f.0.b. Pacific Coast .. 
Peanut oil, f.o.b. mills 
Cottonseed foots: 
Midwest and West Coast 


OLEOMARGARINE 


Wednesday, Dec, 17, 1958 
White dom, vegetable (30-lb. cartons) ... 
Yellow quarters (30-lb. cartons) 
Milk churned pastry (750 Ilbs., 
Water churned pastry (750 Ibs., ¢ 
Bakers steel drums, ton lots 


OLEO OILS 


Wednesday, Dec. 17, 1958 
Prime oleo stearine (slack barrels) . 11% @12 
Extra oleo oil (drums) 7% 
Prime oleo oil (drums) 


Sit ee 
DSRS D> 


> 


Nh we cw: 


oe 


mt ped bet fee ht 
— 
= 


7 17n 
118% b@ l4a 


n—nominal, a—asked, b—-bid, pd—paid. 
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HIDES AND SKINS 





Packer hides mostly lower this week, 
with volume of sales heavy—Easy un- 
dertone in small packer and country 
hides, with little trading—Higher ask- 
ing prices on some calfskins not met 
by buyers, market steady—Sheepskin 
market slow and steady. 


CHICAGO 


PACKER HIDES: Following 
moderate trade earlier in the week, 
the hide market turned quiet at the 
close of last week, with buyers pre- 
ferring to await developments this 
week. Thursday, the only sale re- 
ported was a car of Kansas City light 
native steers at 19c. On Friday, heavy 
native steers sold at 12c River points, 
and Northern light cows brought 18c. 
Also Friday, 2,800 Iowa heavy native 
steers sold at 12c, but the best bids 
Monday were at 11%%c. Butt-brands 
were sought at 10c, down Ic, The 
only trades reported Monday involved 
1,100 Colorados at 9c, and 3,300 
heavy native cows at 14c River points, 
both down ‘4c. 

A weak undertone prevailed on 
Tuesday, and a_ heavy trade took 
place. Volume was placed at about 
100,000 hides. Heavy native steers 
sold %c lower at 11%c River and 
Northern points, or at 12c short 
freight points. A good movement of 
butt-brands was noted at 10c, down 
lc. Some Colorados were reported at 
9c. Heavy native cows sold Yc lower 
at 13%@14c. A car of Indianapolis 
light cows traded Tuesday at 18%%c. 

The market was quiet on Wednes- 
day, with some interest in branded 
cows shown at 12%4c for Northerns. 

SMALL PACKER AND COUN- 
TRY HIDES: The trend was easier in 
the Midwestern small packer and 
country hide market, with buyers’ 
ideas much lower, and sellers reluc- 
tant to give ground. Midwestern 50/ 
52’s were quoted at 15@15%c nom- 
inal, and the 60/62’s were softer at 
11@11%c. Country hides eased also, 
with the locker-butcher 50/52’s 
quoted at 12@12%c nominal, and 
48/50-lb. renderers were easier at 
10%@l1I1c. No. 3 hides were scarce, 
but steady at 742@8c nominal. 

CALFSKINS AND KIPSKINS: 
Action in calfskins and kipskins the 
past week was limited. Northern light 
calf was offered at 75c, or 10c over 
last trading level. Heavy Northerns 
were reported available at 65c. Buy- 
ers resisted the higher asking price. 
Last reported sales of River kip were 
at 51@52c, some reportedly for ex- 


port, and overweights were availabe 
at 41c, steady. Small packer allweight 
calf held steady at 45@47c nominal, 
as did allweight kip at 35c. Country 
allweight calf was pegged at 3 
nmionl. as was allweight kip at 26¢. 
Some packer slunks were recently 
reported at $1.75. 

SHEEPSKINS: The shearling mar- 
ket was little changed this week. No, 
1 River shearlings sold at 1.00@1.35, 
while No. 2’s were quoted at .40@ 
.60. River No. 3’s were nominally 
listed at .30@.35. Midwestern lambs 
last sold at 2.60@3.00 while fall clips 
were quoted at 1.75@2.25. Dry pelts 
were nominally pegged at .17, 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, 
Dec, 17,1958 
Let. native steers 18%@19n 
Hvy. nat. steers 11%@12n 
Ex, lgt. nat. steers ... 22n 
Butt-brand, steers .... 10n 
Colorado steers 9n 
Hvy. Texas steers >i 9%n 
Light Texas steers ...144,@15in 
Ex. lgt. Texas steers ..18 @18%n 
Heavy native cows ...134,@14n 10 @10%n 
Light nat. cows 18 @23n 13% @16%n 
Branded cows 13. @14\%n 
Native bulls 914%4@10n 
Branded bulls 814%4@ 9n 
Calfskins: 
Northerns, 10/15 lbs. .57% @60n 
10 Ibs./down 65n 374% @38hn 
Kips, Northern native, 
15/25 Ibs. @52n 31 @32n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ....11 @11%n Sign 
We Us. hcskicws cee 15 @15%n 1144p 


SMALL PACKER SKINS 
Calfskin, all wts. ....45 @47n 27 @2n 
Kipskins, all wts, .... 35n 23 @24n 
SHEEPSKINS 
Packer shearlings: 
aE O RPI oe?" 1.00@1.35 1.90@3.5 
No. 2 .40@ .60 1.0 


Dry Pelts 17u 
Horsehides, untrim, ..7.50@8.00 8.00@8.500 
7.50@8.00 


Horsehides, trim. 7.00@7.50 
N. Y. HIDE FUTURES 


FRIDAY, DEC, 12, 1958 
Open High Low Close 

Jan, ... 16.05b bap eaten 16.10b- 50 
Apr. ... 14.00b <a ata 
July ... 14.05b 14.10 14.10 
Oct. ... 13.90b ae tout 
es 50 x. Secs 
Sales: one lot. 

MONDAY, DEC. 15, 
Jan, ... 16.10b 
Apr. ... 14.10b 
July ... 14.20b 
Oct, ... 13.95b 
BORG VIR, es 
Sales: none. 

TUESDAY, DEC. 16, 
Jan. ... 16.50b 16.50 16.50 
ARE... ‘ ee 
auly..4 " 14.25 14.15 
on a Baas 
Ree ee ues 

Sales: nine lots. 

WEDNESDAY, DEC, 17, 1958 
Jan. ... 16.25b Pes 16.25b- 
Apr. ... 14.10b ea Sn acer 
July ... 14.15b 14.25 14.25 
Oct. ... 14.05b Share ees 
Jan, ... 14.10b 

Sales: one lot. 
THURSDAY, DEC, 18, 


Cor. date 


#2 SF 


Seeeve 


Jan, : 
ROE. S60 oaine wes 
daly: 3:0 14. 15b 14.40 14.40 
Oct, ... 14.00b ores eae 
Jan, ... 14.15b 
Apr, ... 14.15b 

Sales: two lots. 


Sas Se 
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LIVESTOCK MARKETS ...Weekly Review 


sharply below that for October, and International Champion Steer 
allweight Slaughter of Calves, November 1957, with the 11l-month 


: ° 
nominal, Shee Smallest In totals at 11,335,153 and 12,255,860 Dresses at 623 Ibs., or 67.35 Yo 
_ Country Pp head, respectively. Holy Cow, grand champion of the 


1 at > Over Twenty Years recent International Livestock Expo- 
ip at 26e, ition at Chicago, dressed out at 623 
recenth A U. S. Department of Agriculture FEDERALLY INSPECTED sition a POR. EORES Ue (SB 


Ibs., or 67.35 per cent, a spokesman 

report on livestock slaughter under SLAUGHTER for Armour & Company, which slaugh- 

‘ling mar federal inspection for November re- poet <i tuned: thee ‘kadeask sath: "Yaa caeeee 

veal No vealed some of the lowest marks in ie 1957 ne e One ae : pr ty a . oo 

00@ 135 many years. Cattle slaughter fell to January eee eeeeeeed, 629,500 851,302 pero op os S. alive, ‘ore ngs 
U 1.99, ‘ebruary ,308,695 87,560 $23,125. ; ¢ ; 

at .40) its lowest level since 1952, calf kill he 360,232 513-798 otal “ steer Woe: Saar: wy 
at .40@ April .. 1'383/108 "498,691 Charles Wood, jr. of Spencer, Ia. 

nominally to its lowest count in something over el 





pict it bee et bt et 


,468 ,084 665,396 s : 4 
ern lambs § 20 years, slaughter of hogs to its = Birr et A, dressing percentage of Of fo:86 
ne yo BO tte per cent is considered a high yield 
© fall clips smallest number since price control August .. 478,659 nee ‘ 

h kill to it Coprestbes 7s A for an animal of such grade—Prime. 
Dry pelts @ days of 1945, and sheep kill to its October 00,046 aes 
17 n smallest count in more than a fifth Sestaiber 473,382 It was indicated tat tue sieens: Seam 
ell. e ece yer 410,052 . e 
the carcass will be sent to President 
of a century. a 
TATIONS Inspected packers butchered 1,302, Baar 1958 one 16 Eisenhower. 
345 cattle in November, the sinallest rete bruary 467,991 549.635 LIVESTOCK AT 59 MARKETS 
Cor, date number for the year so far and some- 5'48 312 55% hs cimeiinis of ieee ae ae 
thing like 213,000 head fewer than ome $30 534,866 tion of seeate k at 59 ublic pn ore 
last year for the same month. The y. 434,542 595,77) ; tye: 
458 0 during October 1958 and 1957, as 
1958 aggregate of 16,201,871 head September 2; Tt 
slaughtered was down by about 15 Aa 340,685 781 reported by Ge:'U, fC 


Se» . 
acl 569 46 Agriculture: 
‘i on per cent from last years 17,980,746 bebe sass 569,468 8 


CATTLE 
134 @10is for the 11 months. ' 1957 Salable Total Local 
7 "a 8n Calf kill for the month at 440,685 January 5,531,175 5,654,565 receipts receipts slaughter 
» February 52,618 4,984,823 Oct. 1958 1,706,376 2,096,315 
6 6% head was the smallest on record be- March 4°817,607 5,380,056 Sept. 1958"... 3088  2'072°530 
; i. , : ‘April "963,396 5,000,139 Oct. 1957 . 2°275;811 
pe om yond 1937 and compared with 597, MM Seo viccceeeness 4°443'999 4,883,753 Jan.-Oct. 1958.13,927,024 16.273/299 5 
3714 @38 rts bd aed in Novediber Bune see. eeeeeeeeeees 4,200,047 3,908,885 Jan.-Oct. est :15,061,329 17,794,492 10,014,060 
31 @3% 1957. Totals for the year through August, 14.514, 4418, 134 1958-57) .... 2,017,250 2,488,334 1,133,562 
x 5 ~ September 9,365 ) 059,926 
November were 5,198,962 and 6,754.- October .. ‘9 93,77: CALVES 
; ~ : P November .. ,257, ‘ 5 Oct. 1958 374,936 551,900 
bd 385 head, respectively. December 5,522,852 Sept. 1958 "1... 284'878  365'947 
. : , : Oct. 1957 437,129 585,596 
Hog slaughter, with marketing 2 Jan.-Oct. i958. 2,280,794 — 2,943;780 
slowed down by field feeding during ata pe 8 Sn PF Jan.-Oct. 1957. 2,781,717 3,661,751 
‘ cage 7 tras . .1,060, 333, 5-yr. av. 
the relatively mild weather of No- February ia 940,201 1,088,570 1953-57) .... 495,921 674,938 325,535 
se March .. 999,6 ,011,489 
vember, numbered 5,257,906 head i 148,776 1,060,814 HOGS 
: 505 y 121,919 1,132,669 Oct. 1958 2,100,165 2,891,294 1,924,101 
compared with 5,505,486 last year. 041,843 1,043,927 Sept. 1958/2.) 1'881.77) 2.622.718 1.763880 
9 Weights, however, averaged heavier July 012,790 1,200,161 Oct. 1957 2,188,328 3,114,494 2,238,725 
8.00@8.5h h August 950,437 = 1,111,079 Jan.-Oct, 1958.17,818.092 24.736.068 17,106,292 
7 so@80h @ ‘han last year due to the longer feed- Beptember 044,608 1,104,325 Jan.-Oet. 1957.18,708,952 26,169,360 18,943,309 
, ctober 130,52 209,856 D-yr. av. et 
ing period in the fields. Slaughter of November 3 40% 957 ,687 j SST 3,057,697 2.207.589 
Decembe 978,193 poi Corer 
the animals for the year numbered ene id 


53,647,192 head for about a 1,500,000 ee re - Sani Oct. 1958 emEED ey 433,109 
deficit from last year’s number of 55,- Cattle 16,201 i Oct. 1957.11. 802205 «14eR4s —_588'505 
159,415 head through November. | sus" Suet Sate | Seeder’ ini. suede Samoans ate 

Slaughter of sheep at 883,403 was ’ is 1953-57). 915,107 1,814,782 688, 609 


147,939 
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INDIANAPOLIS HOG MARKET 
© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO HESS-LINE co. 
WESTERN BUYERS "STRUPHONE MELROSE 7-481 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 HESS-LINE CO. 


BAS, SR EXCHANGE BLDG. INDIANAPOLIS STOCE YARDS 
WE BUY HOGS IN THE HEART OF THE CORN BELT INDIANAPOLIS 21, IND. 
10 OFFICES TO SERVE YOU 

















E2S FF 























BER 20, 195! THE NATIONAL PROVISIONER, DECEMBER 20, 1958 





PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 13, 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 8,606 hogs, shippers, 23,- 
746 hogs; and others, 20,811 hogs. 
Totals: 21,630 cattle, 244 calves, 
53,163 hogs and 3,343 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,768 834 3,376 1,055 
Swift .. 2,829 384 5,244 2,927 
Wilson . 1,228 --. 8,539 a 
Butchers 3,i65 eae 81 ae 
Others . 1,697 --- 8,083 2,269 
Totals 11,887 718 15,303 6,251 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 5,843 9,467 
. 2,946 8,149 
3,672 9,515 
. 8,835 7,099 
470 nip 
Am, Stores. 1,301 
Cornhusker. 1,052 
O'Neill ... 1,302 
R, & C, ... 1,080 
Eagle .... 214 
Gr, Omaha. 730 
Rothschild . 1,050 
Roth 996 
Kingan ... 1,016 
Omaha D.B. 412 
Midwest .. 139 
Omaha .... 581 
Union .... 1,407 Pate 
Others .... 88 10,545 
Totals ..28,114 44,775 10,501 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour,.. 1,856 --- 5,082 wales 
Hunter . Se ae. Sao 
ey sae” ase oe ae 
a ee -»- 8,207 
Totals 1,856 - 18,205 
8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,969 196 13,468 4,389 
Armour.. 2,930 45 8,887 1,445 
Seitz .. 1,083 ae snl ene 
Others . 4,675 3 1,957 


Totals*11,657 244 24,312 5,834 

*Do not include 213 cattle, 48 

calves, 6,669 hogs and 2,287 sheep 

direct to packers. 

sIOUX CITY 

Cattle Calves Hogs Sheep 

Armour.. 3,959 .» 14,066 3,985 

. 3,973 ove Seen 2,828 


. 5,226 


. 1,093 
458 
Others .10,264 
Totals 24,973 . 57,672 6,373 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,238 48 2,470 as 
81 ice wit Was 
376 
111 
ee ae nen awe ane 
Others . 1,488 bas 165 272 


Totals 3,622 48 3,011 1,419 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,033 22 600 oie 
Wilson . 784 62 868 327 
Others . 1,087 97 1,047 802 
Totals* 2,904 181 2,515 1,129 
*Do not include 856 cattle, 48 
calves and 6,030 hogs direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
ae nae 222 meg 
470 
368 
£06 
295 
278 
Ideal ... 204 
Harman 255 
147 
91 
‘sa 74 
Clough’ty ... 
Others . 624 


Totals 2,834 


44 


City 
Rosenthal 48 


DENVER 
Cattle Calves Hogs Sheep 
Armour... 112 scp oo. tao 
Swift .. 611 9 3,290 5,039 
Cudahy . 696 15 5,678 are 
Wilson . 503 aah ee. oe 
Others . 4,166 25 988 1,049 


Totals 6,088 49 9,956 11,512 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,149 3,140 15,308 4,141 
Bartusch 965 sa 20-8 see 
Rifkin . 731 14 
Superior 2,046 ‘cs wae sinks 
Swift .. 4,679 2,029 30,088 4,791 
Others . 4,024 4,296 12,818 1,410 


Totals 17,594 9,479 58,214 10,342 


MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers 1,481 4,755 5,013 1,272 

Butchers 2,814 1,431 275 91 

4,295 6,186 5,288,1,363 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour... 272 827 2,516 

Swift .. 758 594 451 

361 188 


Totals 


69 


Totals 1,439 992 1,609 3,086 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Dec. 13 week 1957 

Cattle ...138,893 134,855 148,360 
Hogs ....295,513 328.371 322,879 
Sheep .... 61,103 74,639 52,638 


CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 17— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 


180/200 Ibs. ... . .$16.00@ 18.00 
200/220 Ibs. ... . 17.25@18.15 


BUOTI TORS dc vcascr 14.85@16.35 
Sows, U.S. No, 1-3: 

2 i 14.50@15.65 

330/400 Ibs, ... .. 18.75@15.10 

400/550 Ibs. ........ 12.25@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Dec, 56,090 72,000 71.009 
Dee. 1% 48,000 62,009 42,500 
Dec. 13 37.000 34,000 24,500 
Dee, 15 .... 80,0°0 91.090 53.000 
Dec. 16 .... 75,000 71,009 60.090 
Dec. ..-. 65,000 63,500 79,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 17 were as follows: 
CATTLE: Cwt. 

Steers, choice $26.00@27.00 

Steers, good ....... 24.50@26.00 

Heifers, gd. & ch... 24.00@26.50 

Cows, util. & com’l. 17.00@18.50 

Cows, can & cut... 13.00@17.50 

Bulls, util. & com’l. 22.C0@24.50 

Bulls, cutter 19.00@ 22.50 
VEALERS: 

Choice & prime .... 35.00@36.00 

Good & choice .... 29.00@35.50 

Stand. & good .... 25.00@29.00 
HOGS, U.S. No. 1-3: 

140/160 Ibs. 

160/180 Ibs. 

180/200 ibs, 

200/220 lbs. 

220/240 Ibs. 

240/270 Ibs. 

270/309 Ibs. 

Sows, U.S. No. 1-3: 
180/300 Ibs. 
300/409 Ibs. 
400/550 Ibs. 

LAMBS: 
Good & choice ..... 
Utility & good 


17.25@18.25 
18.25@18.75 


. 17.25@18.35 
16.75@17.25 


15.25@16.25 
14.00@15.75 
13.25@14.75 


19.00@20.50 
16.00@19.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Dec. 13, 1958 (totals compared) as reported by 
the U. S. Department of Agriculture: 


Calves 
11,052 
8 


Calves 

Boston, New York City Area? . 15,767 
Baltimore, Philadelphia 
Ciney., Cleve., Detroit, Indpls. 
Chicago Area 
St. Paul-Wis. 
St. Louis Area’ 
Sioux City-So. Dak. Area* 
Omaha Area5 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville. 

Memphis 
Georgia-Alabama Area? 
St. Joseph, Wichita, Okla. City ... 
Fort Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City .... 
Los Angeles, San Fran. Areas’ .... 
Portland, Seattle, Spokane 

Grand totals 


250 16,277 
80,915 1,203,557 
102,655 1,183,729 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Inch 
St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, Mo, y. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8, Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. “Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge. Marshalltown. } City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birm' 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So, San 
Francisco, San Jose and Vailejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Dec. 6 compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows; 


GooD VEAL 
STEERS CALVES 
All Good and Grade Bt 
Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 
Toronto ....$26.00 $32.09 $26.39 J $28.50 
Montreal ... SF; 30.00 24.35 35 29.40 
Winnipeg ... 2 7.5 32.48 28.56 2% 25.33 
Calgary .... 23.9% 8: 24.20 17.90 20.5 23.96 
Edmonton ... 8% } 24.70 18.50 5 
Lethbridge . 5 ‘ 23.50 16.75 
Pr. Albert .. 23.7 bd 24.25 17.75 
Moose Jaw .. 22.7 24.10 17.00 
Saskatoon .. 5 27.00 21.00 
Regina 2 i 25.50 20.00 
Vaneouver - si... css a 24.00 17.50 


2288 


fr 





HOGS* LAMBS 
Good 


Stockyards 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended December 12: 


Cattle 
Week GnGed S66; TS 3.65 oose ek a 
Week previous (five days) 1,625 
Corresponding week last year 2,780 


LIVESTOCK PRICES LIVESTOCK PRICES 
AT ST. JOSEPH AT SIOUX CITY 


Livestock prices at St. Livestock prices at Sioux 
Joseph on Wednesday, Dec. City on Wednesday, Dec. 
17 were as follows: 17 were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 

Steers, choice ......$25.00@27.35 Steers, prime 

Steers, gd. & ch. .. 24.50@27.00 Steers, choice . 

Heifers, gd. & ch. .. 24.00@27.25 Steers, good 

Cows, util. & com’l. 17.50@19.50 Heifers, choice d 

Cows, can & cut... 15.00@17.00 Heifers, good 24.00@26. 

Bulls, util. & com’l 20.50@22.75 pg util. & com’l. 11.06es 
x . ows, can, & cut... 14. 
VEALERS: ; Bulls, util. & com’l, 21.50@23.0 

Good & choice ..... 28.00@31.00 Bulls 20.00@21.00 

Calves, gd. & ch... 25.00@27.00 HOGS US No. 1-3 ; 
HOGS, U.S. No. 1-3: 180/200 Ibs. ..... 

180/200 Ibs. i 

200/220 Ibs. 220/240 Ibs. 

220/240 Ibs. 240/270 Ibs. 


240/270 Ibs, ... “2. 
Sows, U.S. No. Sows, U.S. No. 1-3: 
270/360 Ibs. 
360/550 Ibs. 

LAMBS: 
Good & choice 
Good & ch (shorn) 








17.50@18.50 
-. 17.50@18.50 
- 17.25@18.50 
- 16.50@18.00 


14.50@15.50 : 14.00@ 
12.50@14.75 00/550 Ibs. 12.75@14: 


18.00@19.25 


Good & ch, (wooled) 18.50@19.% 
. 17.00@17.50 Soe 8st 


Good & ch, (shorn). 17. 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 

AL PROVISIONER showing the 
pumber of livestock slaughtered at 
13 centers for the week ended 
December 13, 1958, compared: 

















CATTLE 

Week Cor. 

ended Prev. week 

Dec. 13 week 1957 
Ohicagot ... 21,630 20,262 24,377 
Kan. Cityt.. 12,605 9,936 13,645 
QOmaha*t .. 26,531 24,465 4,261 
N. 8. Yardst 1,856 1,780 17,793 
St; Josepht. 11,734 11,042 12,184 
Sioux Cityt. 15,429 14,606 12,666 
Wichita*t .. 2,863 2,821 3,894 

New York & 

Jer. Cityt. 14,140 15,050 15,509 
Okla. City*t 3,989 4,450 6,390 
Cincinnati§ . 3,999 4.156 4,640 
Denvert 9.271 10,202 9,316 
St. Pault .. 13.570 16,005 14,339 
Milwaukeet. 4,240 5,539 5,113 

Totals ...141,857 140,404 134,127 

HOGS 
Chicagot ... 29,417 32,466 26,651 
Kan, Cityt.. 15,303 15,524 16,514 
Omaha*t .. 60,146 58,247 14,064 

N. 8, Yardst 18,205 24,387 41,492 
St, Josepht. 29,024 27,274 32,583 
Sioux Cityt. 47,256 46.344 27,104 
Wichita*t .. 16,644 16,175 13,105 
New York & 

Jer, Cityt. 55,339 50,103 59,678 
Okla, City*t 8,545 9,886 12,107 
Cincinnati§ . 11,651 10,173 11,990 
Denvert ... 7,926 10,295 10,458 
St. Pault .. 45.396 53,705 51,304 
Milwaukeet. 5,287 5,571 5,937 

Totals ...350,539 360,280 322,987 

SHEEP 

Ohicagot ... 3,343 5,413 7,215 
Kan, Cityt.. 6,251 3,515 2.861 
Omaha*t .. 12,310 11,393 1.392 
N.8. Yardst .... eee 5,452 
St. Josepht. 8,121 8.534 10,133 
Sioux Cityt. 4,830 7,020 2,590 
Weeees 1. occ we S88 
New York & 

Jer, Cityt. 42,056 40,898 43.718 
Okla. City*t 1,29 1,014 2,264 
Cincinnati§ . 677 592 743 
Denvert - 16,569 22,567 8,773 
St. Pault .. 8,932 10865 4,572 
Milwaukeet. 1,155 1,551 1,150 

Totals ...105.373 113,362 92,349 

*Cattle and calves. 

tFederally inspected slaughter, 


including directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Dec. 6: 








OATTLE 
Week Same 
ended week 
Dec. 6 1957 
Western Canada.. 16.636 22,863 
Bastern Canada .. 18,967 22,186 
| Rea 35,603 45,049 
HOGS 
Western Canada.. 84,951 66,598 
Eastern Canada .. 65,468 54,536 
ee, 150,419 121,134 
All hog carcasses 
Graded ......... 160,621 130,191 
SHEEP 
Western Canada.. 4,106 5,130 
Eastern Canada .. 6.336 8,725 
| ae 10,442 18,855 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Dec. 13: 


Cattle Calves Hogs*Sheep 


Salable .. 136 28 F 
Total (incl. 
piitecta) -2,378 558 16,863 6,559 
Salable - 
le . 108 30 
Total (incl, 
directs) 2,997 220 17,596 8,239 
ieee 


“Includes hogs at 31st Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Dee, 11. 1,501 68 11,984 1,450 
Dee, 12. 1,582 59 12,718 784 
Dec, 13. 52 ond 986 53 
Dec. 15.25,554 70 10,574 4,072 
Dec. 16. 6,500 100 14,000 5,700 
Dee. 17.14,000 109 13,000 2,500 
*Week so 
far ..46,054 270 37,574 12,272 
Wk. ago.50,336 361 37,907 10.691 
Yr. ago.52,153 736 36,915 8,346 


*Including 124 cattle, 4,340 hogs 
and 938 sheep direct to packers. 





SHIPMENTS 
Dec. 11. 4,760 37 4,232 2,426 
Dec. 12. 2,020 67 5,378 1,235 
Dec. 13. 290 wha 691 re 
Dec. 15. 7,282 40 3,432 906 
Dec. 16. 6,009 --- 5,000 2,500 
Dec. 17. 7,000 «-- 5,000 2,000 
Week so 
far ..20,282 ... 18,432 5,406 
WK, ago.21,740 118 13,445 6,226 
Yr, ago.23,614 71 11,428 3,544 
DECEMBER RECEIPTS 

‘ 1957 
Cattle 147,977 
Hogs 164,556 
Sheep 36,934 

DECEMBER SHIPMENTS 
1 1957 

Cattle 77, 
Hogs 55,810 
Sheep 19,533 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Dec, 17: 








Week Week 

ended ended 

Dec. 17 Dee. 10 

Packers’ purch, .. 29,404 28,104 
Shippers purch. .. 24,597 21,998 
DORIS ates cdc 54,001 50,102 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Dec. 12, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 294,000 496,000 154,000 
Previous 
week 270,000 505,000 149,000 
Same wk. 
1957 261,000 519,000 122,000 
Totals 


1958 13,250,000 18,926,0C0 6,871,000 
Totals, 
1957 13,944,000 20,960,000 7,503,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 11: 


Cattle Calves Hogs Sheep 


Los Ang...3,470 135 1,560 80 
N. P’tland.2,500 300 3,475 3,050 
San Fran.. 153 13 625 375 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Dec. 
17 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... 28.00 only 
Steers, good ...... - 25.00 only 
Steers, std. & gd... 22.00@25.85 


Heifers, std. & gd... 22.50@25.00 
Cows, util, & com’l. 17.50@19.50 
Cows, can, & cut... 15.50@17.50 
Bulls, util & com’l. 22.00@23.00 


VEALPRS: 





Choice & prime .... 36.00@38.00 
Good & choice ..... 30.00@36.00 
MES to icecewcacise 18.00@23.00 
HOGS, U.S. No. 1-3: 
190/200 Ibs. ......-. 18.75@19.00 
200/220 lbs. .....-... 18.75@19.00 
220/280 Ibe. ......+- 18.75@19.00 
230/240 lbs. ......-- 18.50@18.75 
Sows, U.S. No. 1-3: 
350/400 lbs. ..... 14.50@15.00 
450/600 lbs. ..... 13.75@14.50 
LAMBS: 
Choice & prime ... 25.50 only 
Good & choice ..... 19.00@20.00 
Utility & gd. ..... 16.00@18.50 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 16 were reported by the Agricultural Marketing 


Service, Livestock Division as follows: 


N.S. Yds. Chicago Kansas City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ilbs..$18.25-18.75 None qtd. Noneqtd. None qtd. 
140-160 lbs.. 18.75-19.50 None qtd. Noneqtd. None qtd. 
160-180 lbs.. 18.75-19.50 $18.00-19.00 $17.50-18.00 $17.00-18.00 $17.25-18.00 
180-200 Ibs.. 18,.75-19.35 18.50-19.50 18.00-18.35 17.50-18.50 
200-220 Ibs.. 18.25-19.35 18.25-19.50 17.75-18.40 17.50-18.75 
220-240 Ibs.. 18.25-19.25 17.75-18.25 17.50-18.35 17.50-18.75 
240-270 Ibs.. 17.00-18.50 17.25-18.25 17.00-17.75 16.75-18.25 
270-300 Ibs.. 16.50-17.50 16.75-17.25 16.50-17.00 16.00-17.00 
300-330 Ibs.. None qtd. Noneqtd. Nonegqtd. 15.75-16.25 
330-360 lIbs.. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 lbs.. 17.75-18.25 17.50-18.50 16.50-17.25 16.50-17.50 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. None qtd. Noneqtd. 15.50o0nly 15.50 only 
270-300 lbs.. 16.00 only Noneqtd. 15.25-15.50 15.00-15.50 
300-330 Ibs.. 15.25-16.00 16.00 only 15.00-15.50 14.75-15.25 
330-360 Ibs.. 14.50-16.00 15.50-16.00 14.75-15.50 14.50-15.00 
360-400 Ibs.. 13.75-15.25 14.75-15.50 14.50-15.00 14.00-14.75 
400-450 Ibs.. 13.75-14.50 14.50-15.00 14.00-14.75 13.75-14.50 
450-550 Ibs.. 13.75-14.00 13.50-14.50 13.25-14.00 13.50-14.00 
Boars & Stags, 
all wts. .. 10.75-14.00 10.50-14.00 8.00- 9.00 11.00-14.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd. Noneqtd. None qtd. 
900-1100 Ibs... None gtd. 28.25-28.75 28.50 only 27.50-23.50 
1100-1300 Ibs.. None qtd. 0-28.75 28,25-28.50 27.50 23.50 
1300-1500 lbs... None gtd. 25.25-28.50 None qtd. 25.50-27.50 
Choice: 
700- 900 Ilbs.. 27.00-28.50 27.00-28.25 26.50-28.00 26.50-28.00 
900-1100 Ibs.. 26.75-28.50 26.75-28.25 26.25-28.00 26.25-28.00 
1100-1300 Ibs.. 25.50-27.75 26.00-28.00 25.50-27.50 25.75-27.75 
1300-1500 Ibs.. 25.00-27.25 24.50-27.25 24.00-26.50 24.50-27.50 
Good: 
700- 900 Ibs.. 25.50-27.50 25.50-26.75 24.75-26.75 24.75-26.25 
900-1100 Ibs.. 25.00-27.00 24.50-26.75 24.50-26.75 24.75-26.25 
1100-1300 Ibs.. 24.25-26.75 23.50-26.00 23.50-26.00 23.50-26.25 
Standard, 
all wts. .. 22.50-25.00 23.00-26.00 22.00-24.50 22.25-24.75 
Utility, 
all wts. .. 19.00-23.00 20.00-23.00 19.50-22.50 21.00-22.25 
HEIFERS: 
Prime: 
600- 800 lbs.. None gtd. Noneqtd. None qtd. None qtd. 
800-1000 lIbs.. None qtd. Noneqtd. 28.00 only 27.50-28.25 
Choice: 
600- 800 Ibs.. 26.75-28.00 26.75-28.00 26.75-27.75 26.00-27.50 
800-1000 Ibs.. 26.00-28.00 26.50-28.00 25.50-27.25 25.50-27.00 
Good: 
500- 700 Ibs.. 24.50-26.75 25.50-26.75 24.50-26.75 24.75-26.25 
700- 900 Ibs.. 24.00-26.75 25.00-26.75 23.75-26.50 24.50-26.25 
Standard, 
all wts. .. 21.50-24.50 22.50-25.50 21.50-24.50 22.25-24.25 
Utility, 
all wts. .. 18.50-22.00 19.50-22.50 18.50-22.00 20.00-22.50 
COWS: 
Commercial, 
all wts. .. 19.00-21.00 18.50-20.00 19.50-20.50 18.50-19.50 
Utility, 
all wts. .. 18.00-19.00 16.75-18.75 18.00-19.50 17.25-18.50 
Can. & cut., 
all wts. .. 13.00-18.00 14.00-18.00 14.50-17.50 14.50-17.00 
BULLS (Yrls. Excl.); All Weights: 
Rea None qtd. Noneqtd. Nonegqtd. None qtd. 
Commercial . 22.00-23.50 24.50-25.00 22.00-23.00 21.00-23.00 
Utility ..... 20.50-22.50 22.50-24.50 21.00-22.50 20.00-21.50 
Cutter ..... 18,00-22.00 21.00-22.50 20.00-21.00 18.00-20.00 
,VEALERS, All Weights: 
Ch. & pr.... 30.00-38.00 32.00-33.00 28.00-32.00 27.00-28.00 
Stand. & gd. 22.00-31.00 24.00-32.00 23.00-28.00 21.00-27.00 
CALVES (500 Lbs. Down): 
Choice ..6.. 25.00-30.00 25.00-28.00 25.00-28.00 None qtd. 
Stand. & gd. 18.00-26.00 22.00-25.00 20.00-25.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prdme.  ...000 None qtd. Noneqtd. Nonegqtd. None qtd. 
Choice ...... 19.00-20.00 18.50-19.50 19.00-19.25 18.50-20.00 
Geet so scs. 17.00-19.00 17.00-19.00 17.50-19.00 None qtd. 
LAMBS (105 Lbs. Down) (Shorn): 
Prime: ..ex. . None qtd. Noneqtd. Noneqtd. None qtd. 
Choice ...... 18.00-18.50 17.25-18.00 17.50-18.00 17.25-18.50 
Geer . vsccene 17.50-18.00 16.25-17.50 None qtd. None qtd. 
EWES: 
Gd. & ch.... 5.75- 7.00 5.50- 7.50 6.00- 7.50 7.00- 8.50 
Cull & util.. 4.00- 6.00 6.00- 7.00 5.00- 6.50 5.00- 8.00 








St. Paul 


None qtd. 
None qtd. 


17.75-19.25 
18 0)-19.25 
17.09-19.25 
16.50-19 25 
16.00-18.25 
None qtd. 

None qtd. 


17.00-17.75 


None qtd. 

15.50-15.75 
15.50-15.75 
15.25-15.50 
14.00-15.25 
13.75-14.50 
13.00-13.75 


None qtd 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.50-27.50 
26.50-27.50 
25.50-26.50 
25.00-26.00 


25.50-26.50 
25.50-26.50 
24.50-25.50 
23.00-25.00 


21.00-23.50 


None qtd. 
None qtd. 


26.00-27.25 
26.00-27.25 


25.25-26.00 
25.25-26.00 


22.50-25.25 


21.00-23.00 


19.00-19.50 
17.00-19.00 


15.00-17.00 


None qtd. 

21.00-23.00 
21.50-23.50 
21.00-23.00 


27.00-36.00 
21.00-27.00 


25.00-27.00 
19.00-25.00 


20.00 only 
19.25-20.00 
18.00-19.25 


None qtd. 
18.25 only 
17.50-18.25 


6.50- 7.50 
5.00- 6.50 
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SPECIALISTS 
IN 
PACKING 
PLANT 


LAYOUT 


Chicago Phone, Regent 1-6482 


AND 


DESIGN 


723 West Chicago Ave., East Chicago, Indiana 


Meat Industry Architects and Engineers 
Indiana Phone, Export 7-1372 


25 YEARS 


EXPERIENCE 

IN THE 

MEAT PACKING 
INDUSTRY 


BELASKAS and ASSOCIATES 








* 


Season's Greetings 


from the 
Three Glen Riddle Pittocks 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 











possible to save space. 





Provisioner Binders .. . 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


Chicago 10, Illinois 











CLASSIFIED ADVERTISING 


: set solid. Minimum 20 words, 
$5.00; words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. 
$11.00 per inch. 


Displayed, 


Uniess Specifically Instructed Otherwise, All Classified 
Advertisements Will Be inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PLANT PRODUCTION MANAGER 
Preferably in the southeast. Many years of full 
experience in beef and pork operations plus 
sausage manufacturing procedures. Plant layouts 
and labor problems. Salary incidental to satis- 
factory employment. W-499, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 


SUPERINTENDENT or FOREMAN: Thoroughly 
experienced in pork and beef kill, cutting, boning, 
curing smoking, all rendering, hides, maintenance 
and refrigeration. Some sausage experience. 
Familiar with quality, quantity and costs. Avail- 
able after Jan, Ist. W-498, THE NATIONAL 
—_ 527 Madison Ave., New York 


’ 








GENERAL MANAGER: 8 years’ experience in 
complete line, midwest government inspected 
plant. Accounting background with knowledge of 
all departments. Superior record, age 50, now 
available. W-500. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 


MANAGEMENT: 20 years’ experience, all phases 
of packing house industry. Exceptional knowledge 
of beef killing, breaking and boning, sales man- 
agement and personnel problems, 44 years of age. 
W-502, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 


ENGINEER: Management and industrial. Familiar 
with all phases of the meat packing industry. 
Desires management position with — progressive 
meat packer. W-490, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 











SUPERVISOR: Hog kill-offal-casings-small stock- 
beef cuts. Industrial engineering background. 20 
years’ experience, Age 38. P. 0. Box 431, Casey- 
ville, Tl. 


BEEF MAN: Aggressive, well versed in all phases 
of beef operations. Know sales and management. 
W-501, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. ‘ 





Sales and Merchandising Manager 
DO YOU WANT 
To live in California? 
An opportunity for growth? 
A chance to participate in 
To use your creative ability? 


profits ? 


We have been asked by a progressive, growing 
California wholesale meat purveyor to find a top- 
flight sales and merchandising manager who has 
the vision, experience and creative ability to 
participate in their expansion program. 


Send resume to 


Clyde 8, Cook—Management Consultant 
P.O, Box 1212, Palo Alto, Calif. 
Phone Davenport 5-4650 or Davenport 2-0485 


complete 


(Their staff has been advised 
of this advertisement) 





SAUSAGE SUPERINTENDENT 
Wanted by leading Detroit manufacturer, to take 
complete charge of production. Must be proficient 
in formulations, quality and cost control. W-486, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





CASING FOREMAN: Midwestern independent 
meat packer needs casings foreman to take charge 
of grading and selecting hog and beef casings. 
State age, experience, and salary required in first 
letter. W-483, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill, 





SALESMEN and BROKERS: With established 
contacts to handle our sodium caseinate and gum 
binders, W-475, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 





SAUSAGE SUPERVISOR: Married. 17 years’ ex- 
perience in all operations. W-471. THE NA- 
TIONAL PROVISIONER, 15 W: Huron St., Chi- 
eago 10, Ill. 
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SUPERINTENDENT: Wanted for a large render- 
ing plant in midwest, Must know all phases of 
rendering operations. W-485,' TH ONAL 
PROVISIONER,.15 W. Huron St., Chicago 10, Ill. 





CANNED MEAT SALESMAN 


To sell full line of nationally known domestic 
and imported canned meats to chains and whole 
salers in well established metropolitan New York 
area, Experienced man preferred. Write, stating 
age, expected starting salary, experience and 
other qualifications, Our employees know of this 
ad. W-491, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


BEEF KILLING SUPERVISOR 


Opportunity exists at medium size beef slaugh- 
tering plant well located in the midwest. 3 to 5 
years’ experience as killing room _ supervisor. 
Knowledge of all jobs and methods required. 
Ability to train and work with men essential. 
Submit full details of experience and salary 
requirements. Answer treated confidentially. Write 
to Box W-479, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


CAN YOU SELL PROVISIONS? 


HAVE YOU A FOLLOWING: In New Jersey “ 
New York with chain stores and large customers: 
Government inspected factory has a g D' P 
tion for you. W-472, THE NATIONAL PROV! 
SIONER, 527 Madison Ave., New York 22, N.%. 


SALESMEN 


With established clientele of meat purveyors and 
chain stores, to carry line of chicken and turkey 
specialty items for well known Chicago poultry 
firm. In replying state area now being cove 
and furnish references. W-480, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
a 











— 





PROCESSOR: Frozen food line. Will accept it 
quiries for complete supervision of department. 
Expect employee with broad knowledge. Submi 
credentials and experience. Same to be treated 
confidentially. W-482, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
ad 


WORKING SAUSAGE MAKER: Wanted for small 
eastern plant not under government ins| 
State age. experience and salary expected. 

to Box W-492, THE NATIONAL PROVISIONES. 
527 Madison Ave., New York 22, N.Y. 
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CLASSIFIED ADVERTISING 





MISCELLANEOUS 


PLANTS FOR SALE 





USDA MEAT POULTRY LABEL APPROVALS 
EXPEDITED-ONE DAY SERVICE 
Official action secured and 
day received Via Air. Eliminate waiting, added 
correspondence, wire, phone expense. $5.00 each. 

Wire notification $6.50 each, 
JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone: REpublic 7-4122 


label returned same 





DETROIT AN EXPANDING MARKET 


to expand, have a quality meat product. 
adequate representation, have contacts, 
experience and know-how. Financially responsible 
and can furnish good references, Can set up 
organization for any volume on_ distributor or 
brokerage basis. W-506, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


EQUIPMENT WANTED 


WANTED: One used Williams reversible Hammer 
Mill 150 H.P. capacity or better. One Williams 
Crusher 50 H.P. or better. EW-495, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 


Desire 
Can assure 











WANTED: One used Seydelmann Super Cutter. 
300 Ib. capacity. EW-494, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, II. 





DEHAIRER: Wanted one 21 ft. Boss U-Bar de- 
hairer, 50 H.P. motor. 350 to 450 hogs per hour. 
BW-497, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





WANTED: 1—Tee-Cee peeler; 1 Kahn Vibrator. 
Must be in excellent condition. Need immediately. 
State price. Send replies to Box EW-504, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WANTED: Good used killing, rendering and 
cooling equipment for a small beef and hog plant. 
Reply to P. O. Box 57, Marion, Iowa. 


EQUIPMENT FOR SALE 


REFRIGERATED TRUCK: 1953 G.M.C., new 
1958 motor, tires and body excellent, self con- 
tained Freon unit with Kold-Hold plates. Twelve 
foot well insulated box will sell separate. 5 A-1 
bacon tanks with covers, $15.00 each. 1 A-1 
300# Buffalo stuffer, $800.00, must be replaced 
with larger stuffer, Write to: 


KRESS PACKING CO., INC. 
Waterloo, Wisconsin 











REFRIGERATED TRUCKS 


Three 1955 G.M.C, 1-ton trucks with Boyertown 
Walk-in Refrigerated bodies. Hydramatic. Original 
cost $6,800.00. Average 33,000 miles each. Reefer 
Unit operates both on the road and on overnight 
was: -in. A bargain at reduced price of $1,795.00 
each, 

Write to: F, J. WERNER, P.O. Box #69, 


Binghamton, New York 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed > ¢ 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





NEW and USED: Sausage Stuffers, Silent Cutters, 

Air Conditioning, Smoke Houses, Meat Trucks, Ss 

Kettles, Meat Mixers and Grinders. Full line of 

canning, meat packing equipment and supplies. 
H. D. Laughlin & Son 

8701 N. Grove St. Fort Worth, Texas 
Phone MArket 4-7231 





Ok Or & MERRILL: 13 CD bone crusher with 
E drip proof 40 H. P. motor used one year. 
Good as new. Price $3250.00. TEXAS MEAT 
PACKERS, Inc., Phone Hamilton 8-1361, P. 0. 
Box 5236, Dallas, Texas. 





COMPLETE HOG KILL: Including Boss 46 B 
Dehairer, 16 ft. tub, hoist, conveyor chain, tables, 
benches ete, Like new. Used only 8 month. Cost 
$10,400, Will sell all for $4,000, FS-505, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IN. 


THE NATIONAL PROVISIONER, DECEMBER 20 


TO SETTLE ESTATE 


FOR SALE: Small well located packing plant 
in the heart of the cattle country. Located on 
main US Highway in small city 635 miles from 
Dallas, Texas. Equipped for full line production— 
capacity 250 cattle—-250 hogs per week. Equipped 
for sausage production. Plant has been success- 
fully operated for 13 years. Priced reasonable. 
Administrator may consider lease to responsible 
party. FS-488, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 





MEAT PLANT: 3700 sq. ft. fully equipped. 
25’ x 50’ tracked cooler. 10’ x 18’ freezer. 26’ x 
65’ retail market. Suitable for restaurant supply, 
frozen portion control, boning, smoking etc. Ample 
ground for expansion, Owner retiring. 


GIANT MEAT MARKET 
12625 W. Dixie Highway North Miami, Florida 





SALE or LEASE: New government 
frozen food processing plant, 2 stories, 
ft. each floor, conveyor between 
lavatories and storage up, 4 high temp, 1 low 
temp, packaging room, kitchen, receiving -_ 
locker rooms down. Immediate occupancy. FS-5 
THE NATIONAL PROVISIONER, 15 W. ato 
St., Chicago 10, Il. 


approved 
5,000 sq. 
floors, offices, 





FOR SALE or LEASE: Old established meat 
business doing an excellent volume with the hotel 
and restaurant trade. Located in the thriving 
area of the midwest. Modern well equipped plant 
offers an excellent opportunity. FS-489, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PLANT WANTED 





HAVE SMALL INVESTMENT: Would like to 
contact owner needing working partner, or owner 
planning retirement. Replies in confidence. W-493, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill. 





INTERESTED IN RENTING: A processing plant 
for beef and pork with all equipment. Govern- 
ment inspected. In Chicago area. PW-507, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 5 





MISCELLANEOUS 





FOR SALE: Small steady 
state inspected tongues, liver, headmeat, F. F. A. 
FS-470, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 


supply of New York 





WANTED: Shipper interested in sending two 
mixed beef and pork trailer loads weekly to 
Newark, New Jersey area. W-496, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N.Y. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 544” 
long over-all, Stimulated ivory handle engraved 
with your advertising 25 or more. $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
58 Dearing Rd. Mattapan, Mass. 
Phone CUnningham 6-1463 





HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor © Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO 5, ILL. 


, 1958 





BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 
Sausage & Bacon 


1620—OVERWRAPPING MACHINE: 
#201, > Ib. & | Ib. pkges., | HP. 
162I—SLICER: U. S. #170XE, never-used, 
condition 7 
1274—SLICER: Anco #827 Hydramatic, shingling & 
packing conveyor unit, 4—stations, 3—Exact 
Weight Scales ... sensnernnnee $4,850.00 
1595—TY-LINKERS: (3) mdi. #114-AC ....ea. $1,050.00 
9959—FAMCO LINKER: mdi. H-12, 434” links $850.00 
1596—CONVEYOR TABLE: Globe, stainless steel, 
14°8” x 12!5” wide. w/mesh conveyor & oF. a 
stations, | HP. mtr. & drive $850 
1610—MIXER: Buffalo #5. stainless steel —. st 
Ib. cap., hand tilt, 15 HP. motor 
1611—MIXER: Anco “. stainless steel bowl, 
bottom dump, !5 HP. 
1612—MIXER: Buffalo #1, 200 Ib., “2: HP. 2000 
1613—STUFFER: Buffalo 500 Ib., air piping. $1,250.00 
1352—STUFFER: Boss 400 Ib. cap., biahuserter aas- 
kets, A-l reconditioned “= 900.00 
1285—STUFFER: Buffalo 300 Ib. cap. 
1I7I—STUFFER: Boss 200 Ib. w/valves. 
142I—SILENT CUTTER: Buffalo 738-B, 
direct connected 15 HP. mtr. & stand. 
1336—SILENT CUTTER: Buffalo #2, 100 Ib. cap., 10 
HP. ''V''-belt drive "$500.00 
1197—GRINDER: Buffalo 66-8 . 15 HP. mtr., 
knives & plates .... 
1409—BAKE OVEN: Advance mdi. #%, “%-loat cap., 
4—shelves. gas fired, new controls .... $650.00 
1172—JOURDAN COOKER: mdi. TSC, ser. 
57” x 53” x 8’10” high, | HP. mtr. ... 
9386—PICKLE PUMP: Griffiths Big Boy #4, excel- 
lent condition... $195.00 
1240—STAINLESS STEEL PANS: (50) heavy gauge, 
50” x 26” x 6!/,” deep, like new .... a. $40.00 
1589—PERCENTAGE SCALE: Griffith Wrote 
less steel, 50 Ib. cap., 
10%—12% settings 
1614—PRE-SLICING MOLDS: 
x 27”, with sliding cover 
1615—HAM MOLDS: (70) Adelmann #02, é ‘stain- 
less steel, 11% x 6” x 5!” deep .. “< 75 
1310—LOAF MOLDS: (204) Globe rr 66-S, 
stainless steel, w/covers, 10’x434’x454” ea. 8 


Battle Creek 
: $3,850.00 


like new 
$875.00 


$750.00 
$725.00 
175 Ib. cap., 
$725.00 


extra 
25.00 


stain- 
w/adjustment et 8%— 


stainless steel, £ x = 
5. 


Rendering & Lard 


1598—EXPELLER: Anderson Super-Duo, 30 HP. on 
own feed; 25 HP. on horizontal, 3 tempering 
boxes, extra shafts, new bearings, extra down 
feed barrel 00 
1486—HYDRAULIC PRESS: Anco 300 ton capacity, 
with electric pump $3,450.00 
9810—HYDRAULIC PRESS: Anco ae. 
x 30” curb, w/Anco #152 5 
1608—COOKER: Anco, 5’ x oe ” camel iacketed 
heads, #3 drive, used for lard. w/mtr.....$4,000.00 
1594—COOKERS: Anco § x 10’, #2 drive..$1,850.00 
1528—HOG: Diamond #38, 20” x 22” feed opening. 
24” dia. x 28” ''V'' disc & 1é—knives $2,250.00 
1487—HOG: Mitts & Merrill #13CD, 15” x 18” 
feed opening .00 


150 ton, 20” 
$1,750.00 


9843—HASHER-WASHER: Anco #6, 30” x 16’ cyl- 
inder, 20 HP. motor ... | 550.00 


Miscellaneous 


1616—FILLER: Anco, stainless steel, used for chili, 
6—spout, w/conveyor, feeder, motor .. 000.00 
1617—ROTARY FILLER: Pfaudler, stainless steel, 6- 
pocket, conveyor, worm feed; A-! cond. 00 
1618—ROTARY FILLER: Elgin, 12-pocket, stainless 
steel hopper, for 208 & 200 cans, | HP. ...$1,71 
1619—HOG NECK WASHERS: o — Ru" 
Y. HP. Special price 225.00 
1436—TRIPE WASHER: Anco, 
with motor ... 


new 7“ ae 
one $525.00 
All items subject to prior sale and confirmation 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & C0. 








“IT WORKS”] | @ADVERTISERE 


SAY LEADING PACKERS *S..* in this issue of THE NATIONAL Poovey 
the NEW RAINE GRINDER 


FOR INVOLUTE BACON and CHIPPED BEEF SLICER KNIVES 


Improves product appearance and slice uniformity 
Increases knife life, requires less regrinding Baltimore Spice Company, The 
The entire mounting, grinding and dismounting sequence requires Barliant and Company 
approximately ten minutes 


Belaskas and Associates 
KK cesier ENGINEERINC CO. 


1910 WEST 59th STREET 
CHICAGO 36, ILLINOIS—PRospect 6-2500 





Allbright-Nell Co., The 
Anderson Company, The V. D. 


Cincinnati Butchers’ Supply Company, The 











Dupps Co., The 








First Spice Mixing Company, Inc. .............. 


Globe Company, The 
Goodyear Tire & Rubber Company, Inc. ........ 
Griffith Laboratories, Inc., The 





Tne most compiete line available. Ham Boiler Corporation 
Over 100 sizes, 10 different shapes. “oe Milne a nag 
All in Cast Aluminum—some in Stain- Hess-Line Company 

less Steel. Ask for booklet ‘The 


Hollenbach, Inc. Chas... .. 0663s. cea hs eee 
Modern Method", listing all and con- Hunter Manufacturing Company 
taining valuable ham boiling hints. 


Hygrade Food Products Corporation 
HAM Te) i LE K '@@) "4 10) e-Whle), | Keebler Engineering Co. ® 
OFFICE AND FACTORY, PORT CHESTER, N. Y. Kohnstamm & Co., Inc., H. ...........:.50g0m 6 





Levi and Company, Inc., Berth. ..............008 ve ) 
Meyer Packing Co., The H. H. ...............05 A 
Morrell and Company, John ; 


North American Research Corp. ..............+- A 





Oppenheimer Casing Co. ............... Front 


PS 


Pfizer & Co., Inc. Chas. ..........2..0000) 00 11,12 
Pittock and Associates 
Pure Carbonic Company 


Symbol aes 3 Rath Packing Company, The 


indicates those companies who are supplying specifi- = St. John & Co. ... cre eeeseceecs feete eee ee een as 24, 2 4 
cations and detailed buying information on their Shortening Corporation of America, Inc. .......-- a 
products (or services) in the 1958 Purchasing Guide 2 Smale Metal Products, Inc. ............:..<es0mm 4 


—to help you make better buying decisions. : Smith’s Sons Co., John E. ............ Second 


Be sure to study their product information pages E Sutherland Paper Company 
when consulting the Purchasing Guide. : 


Taylor Instrument Companies 


GET THE FULL STORY | Pure or! 


Is being used b: = 

You're undoubtedly using the Purchas- many of our Na- = Western Buyers 
ing Guide as a matter of course when thonal Provisioner = 
working on buying decisions. Why not aaa caaaiies 
gain the greatest possible benefit from they carry detailed indie every ovéubuthiw 20 taken te tibia. cies 
Ag ong —- it — onan Ma predest aitterme- = guarantee against the possibility of @ change or onl 

ecial product infor n ion in the pages = oe y 9 ission 
aes pee by fw of the leading of the 1958 Guide. = this index. 
suppliers to your industry? Here is the i = 
place to go for detailed, specific in- 
formation—the kind you need to make 
the best possible buying decisions. 











The firms listed here are in partnership with you. The p 
and equipment they manufacture and the service they 
are designed to help you do your work more efficiently, ™ 
economically and to help you make better products which 
can merchandise more profitably. Their isements 
opportunities to you which you should not overlook. 
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